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All About 
Chocolate 

Chocolate is America’s gift to the rest of the 
world! Native Americans were using beans from 
the tropical cacao tree long before the discovery of 
the New World. Among the treasures Columbus 
took back to King Ferdinand were a few brown 
beans, at that time unknown and mysterious. They 
were probably cacao or cocoa beans, but no one 
knew exactly what to do with them. 

It was not until Cortez visited the court of Mon¬ 
tezuma in 1514 that the rich and flavorful drink, 
brewed from ground cocoa beans by the Aztecs, 
becams known to Europeans. This “gift from the 
Gods” was only for Aztec royalty because it was 
believed to give the drinker universal wisdom and 
knowledge. The cocoa bean itself was prominent in 
religion and legends and was also used as money. 

Cortez introduced the hot chocolate drink to 
Spain, and by 1580 it had become extremely pop¬ 
ular. Although the Spanish tried to retain the 
monoply on this delicious as well as profitable 
commodity, by the middle of the seventeenth cen¬ 
tury it had become the favored drink of Europe. 
Chocolate houses became the fashionable gather¬ 
ing places of the period, where society met to sip 
chocolate and exchange gossip. 

New England colonists imported chocolate from 
Europe in the early years, but it was an expensive 
treat. As early as 1765 a factory for milling choco¬ 
late was established in Dorchester, Massachusetts, 
by John Hannon. The cost was more reasonable 
and chocolate became a popular drink. It became 
even more popular after the Boston Tea Party in 
1773, when colonists began boycotting tea. 

The American love affair with chocolate has 
gone far beyond the simple beverage—or the deli¬ 
cious cakes and candies we all love. Thank you 
Senor Cortez and Mr. Hershey! 
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Types of Chocolate 

To process chocolate from cocoa beans the pure 
cocoa liquor is separated from the pure cocoa 
butter. These components are reconstituted accord¬ 
ing to precise percentages to yield the desired type 
of chocolate. 

Real chocolate—a mixture of chocolate liquor 
plus a high percentage of cocoa butter plus sugar 
and other ingredients. A high percentage of cocoa 
butter is essential for candy-making success. 

Bitter chocolate—contains chocolate liquor and 
50% cocoa butter. 

Semisweet chocolate—contains a mixture of 60% 
bitter chocolate and 40% sugar; the cocoa butter 
must be 35 to 50%. 

Milk chocolate—contains milk powder and 10% 
to 15% cocoa buner. 

Coating diocolate—contains a high proportion of 
cocoa butter which gives a gloss to the finished 
product. It is the coating choice of professional 
candymakers and is available in semisweet, milk 
and white varieties. Coating chocolate must be 
tempered before use. 

Compound chocolate—defined as chocolate- 
flavored because amounts of chocolate liquor and 
cocoa butter are less than required for real choco¬ 
late. Cocoa may be substituted for chocolate liquor 
and palm oil for cocoa butter. It is available in 
semisweet, milk, white or colored varieties. 
German’s chocolate—named for the manufacturer 
who first added sugar to bitter chocolate for use in 
cooking. It contains a reduced percentage of cocoa 
butter and is less successful as a coating chocolate. 
White chocolate—not defined as chocolate be¬ 
cause even though it contains cocoa butter, it has 
no chocolate liquor. 

Cocoa—the powdered form of unsweetened choc¬ 
olate from which most cocoa butter has been re¬ 
moved. CcKoa may be used for fudge and other 
candies but not for dipping or coating. 

Instant Cocoa—a beverage mix of precooked 
cocoa, up to 80% sugar and an emulsifier for quick 
dissolving. Not suitable for candy making. 
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Melting Chocolate 

Chocolate bums easily so melting requires careful 
handling whether the chocolate is mixed with other 
ingredients or used for coating. Techniques vary 
but basic rules require low heat and completely dry 
utensils. The smallest amount of watrer or too high 
a temperature will cause chocolate to solidify into 
an unusable lump. Break chocolate into small 
pieces to reduce melting time. Unsweetened choco¬ 
late will liquify while melting; other types require 
stirring to liquify. Use sweet chocolate, milk choc¬ 
olate and white chocolate immediately after melt¬ 
ing. Unswseetened and semisweet chocolate can 
be kept for up to 15 minutes after melting. 

To melt in double boiler—bring water to a simmer 
in bottom of double boiler; remove from heat. 
Place top of double boiler with chocolate over 
heated water. Do not allow hot water to touch pan 
with chocolate. Stir chocolate gently with small 
rubber spatula until melted. 

To melt in microwave—place chocolate in glass 
container. Microwave on Medium (300 to 400 
watts) for 30 seconds. Stir with spatula to aid melt¬ 
ing. Microwave for 30 seconds to 1 minute, check¬ 
ing after 30 seconds. 

To melt in water-bath—place 3 ounces or less 
chocolate in small bowl. Place to 1 inch water in 
flat shallow pan. Heat to the simmering point; re¬ 
move from heat. Let stand for 5 minutes. Place 
bowl with chocolate in water. Stir with small rub¬ 
ber spatula until melted. 

Storing Chocolate 

Chocolate should be stored in a cool dry place at a 
temperature between 60 and 75 degrees. If the tem¬ 
perature rises above 75 degrees, the cocoa butter in 
chocolate will begin to melt and rise to the surface. 
As the chocolate cools again, the cocoa butter 
forms a gray film known as “bloom.” Chocolate 
which has “bloomed” can be melted to reblend and 
then used in cooking without loss of flavor. Choco¬ 
late has a shelf life of about 1 year. If the wrapper 
has become oily, the chocolate has deteri¬ 
orated and should be discarded. 







Chocolate 

Candies 











6 oz. semisweet 
chocolate, melted 
Vi c. sugar 
Vi c. Bourbon 
IVi c. fine vanilla 
wafer crumbs 
V 2 c. finely diopped 
walnuts 

Confectioners' sugar 


V 2 c. butter 
V 2 c. margarine 
V/i c. sugar 
1 c. sliced almonds 
1 8-oz. milk chocolate 
bar, broken 
1 c. ground walnuts 


12 oz. semisweet 
chocolate chips 
2 tbsp. shortening 
30 vanilla caramels 
3 tbsp. butter 
1 c, coarsely chopped 
peanuts 


Candies 

BOURBON BALLS 

■ Mix chocolate and sugar in bowl until 
smooth. Blend in Bourbon. Add mixture of 
crumbs and walnuts; mix well. 

■ Shape into 1-inch balls. Roll in confection¬ 
ers’ sugar; place in paper bonbon cups. 

■ Store in airtight container for several days. 

■ Sprinkle with additional Bourbon if desired. 

■ Yield; IV2 dozen. 

Gladys Koller, Utah 

ALMOND ROCA 

■ Melt butter and margarine in heavy skillet. 

■ Stir in sugar. Cook until mixture is lemon- 
colored and bubbly, stirring constantly with 
wooden spoon. Add sliced almonds. 

■ Cook until mixture is lightly browned, stir¬ 
ring constantly. 

■ Pour onto foil-lined baking sheet. Sprinkle 
with half the chocolate. 

■ Let stand until chocolate melts. Spread over 
almond mixture. Top with half the walnuts. 

■ Invert on foil. Top with remaining choco¬ 
late; spread. Sprinkle with remaining walnuts. 

■ Yield: 2 pounds. 

Polly Hanst, West Virginia 

CHOCOLATE-CARAMEL BARS 

■ Melt 1 cup chocolate chips with 1 table¬ 
spoon shortening in double boiler over hot 
water; blend well. Spread in foil-lined 8-inch 
square dish. Chill until firm. 

■ Melt caramels with butter and 2 tablespoons 
water in double boiler over hot water. Stir in 
peanuts. Spread over chocolate layer. 

■ Chill for 15 minutes or until partially set. 

■ Melt remaining 1 cup chocolate and 1 table¬ 
spoon shortening in double boiler over hot 
water. Spread over caramel layer. 

■ Chill until firm. Cut into 1 x2-inch bars. 
Store, covered, in refrigerator. 

■ Yield: IV2 pounds. 

Deanna Moore, Illinois 







Candies 


CHOW MEIN-COCONUT STACKS 

■ Melt chocolate and shortening in double 
boiler over hot water, stirring constantly. 

■ Add remaining ingredients in order listed, 
mixing well after each addition. 

■ Drop by small spoonfuls onto waxed paper. 

■ Chill in freezer for 2 to 5 minutes or until 
firm. Store in covered container in cool place. 

■ Yield: I'/a pounds. 

Pansy Wright, West Virginia 


COCONUT JOYS 

■ Combine first 3 ingredients in bowl; mix 
well. Shape into balls. 

■ Place in paper bonbon cups. 

■ Make indentation in center of each ball. Fill 
with chocolate. Chill until firm. 

■ Store in refrigerator. 

■ Yield: 3 dozen. 

Tonia Bible, Texas 

CREAMY CHOCOLATE SQUARES 

■ Cream confectioners’ sugar and cream 
cheese in bowl until light and fluffy. 

■ Blend in chocolate and vanilla. Add 
walnuts; mix well. 

■ Pour into buttered 8-inch dish. 

■ Chill until firm. Cut into squares. 

■ Yield: 2 pounds. 

Judith Hader, California 


BUCKEYES 

■ Cream butter, peanut butter, confectioners’ 
sugar and vanilla in mixer bowl until light 
and fluffy. Shape into 1-inch balls. 

■ Melt chocolate chips with paraffin in double 
boiler over hot water. 

■ Dip balls in chocolate, leaving a small por¬ 
tion uncoated. Place in paper bonbon cups. 

■ Let stand until firm. 

■ Yield: 2 pounds. 

Kelly Sellers, Oklahoma 


1 lb. dipping chocolate 

2 tbsp. shortening 
Va c. raisins 

1 c. (hopped pecans 
1 3-oz. can ^ow 
mein noodles 
Vi c. coconut 


V 2 c. melted butter 

2 c. confectioners’ 
sugar 

3 c. coconut 

2 oz. dark chocolate, 
melted 


16 oz. confectioners’ 
sugar 

6 oz. cream cheese, 
softened 
4 oz. semisweet 
(hocolate, melted 
1 tbsp. vanilla extract 
Va c. chopped walnuts 


Vi c. butter, softened 
IV 2 c. peanut butter 
IV 2 c. confectioners’ 
sugar 

1 tsp. vanilla extract 
6 oz. semisweet 
(hocolate chips 
1 tbsp. melted paraffin 
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1 c. butter, softened 
8 oz. cream cheese, 
softened 

3 lb. confectioners’ 
sugar 

8 oz. semisweet 
diocolate 

1 tbsp. melted butter 
2 to 3 tbsp. melted 
paraffin 

Va tsp. vanilla extract 


1 can sweetened 
condensed milk 
Vi c. butter, softened 
2 lb. confectioners’ 
sugar 

1 tsp. vanilla extract 
75 to 100 maraschino 
cherries, drained 
16 oz. semisweet 
diocolate chips 
2 tbsp. melted paraffin 


Vi c. butter, softened 
16 oz. confectioners’ 
sugar 

3 oz. cream cheese, 
softened 

3 c. shredded coconut 
Whole almonds 
12 oz. semisweet 
chocolate chips 


Candies 

BUTTER CREAMS 

■ Cream butter and cream cheese in bowl 
until light and fluffy. 

■ Add confectioners’ sugar gradually, beating 
until smooth after each addition. 

■ Chill in refrigerator. Shape into balls. 

■ Melt chocolate with butter in saucepan over 
low heat. Blend in paraffin and vanilla. 

■ Dip candy balls into chocolate to coat. Place 
in paper bonbon cups. 

■ Tield; 4‘/2 pounds. 

Nancy Sykes, Georgia 

CHOCOLATE-COVERED CHERRIES 

■ Combine first 4 ingredients in bowl; mix 
well. Chill for 1 hour. 

■ Shape by teaspoonfuls around cherries. Let 
stand on waxed paper until firm. 

■ Melt chocolate chips with paraffin in double 
boiler over hot water; blend well. 

■ Dip cherries in chocolate. Place in paper 
bonbon cups. Let stand until firm. 

■ Ripen in airtight containers for 2 weeks or 
until fondant begins to liquify. 

■ Yield: 6 to 8 dozen. 

Georgia Lee Detmers, Minnesota 

COCONUT-ALMOND BALLS 

■ Cream butter and confectioners’ sugar in 
bowl until light and fluffy. 

■ Add cream cheese and coconut; mix well. 

■ Shape mixture into walnut-sized balls; press 
almond into center of each ball enclosing 
almond completely. 

■ Melt chocolate chips in double boiler. 

■ Dip half of each ball into chocolate. Place 
chocolate side up in paper bonbon cups. 

■ Yield; 6 dozen. 

Bea Peterson, California 


Chocolate should be melted over low heat as it bums 
very easily. 








Candies 

HAND-DIPPED 
CHOCOLATE CREAMS 

■ Cream confectioners’ sugar, cream cheese, 
vanilla and butter in bowl until light and 
fluffy Chill overnight. 

■ Shape into 1-inch balls. Place on waxed 
paper-lined tray. Chill overnight. 

■ Melt chocolate in double boiler over boiling 
water, stirring frequently. Blend in paraffin. 

■ Dip candy into chocolate; place in paper 
bonbon cups. 

■ May substitute orange, mint or lemon ex¬ 
tract or maple syrup for vanilla. 

■ Yield; 5 pounds. 

Allison Canfield, New York 

KENTUCKY COLONELS 

■ Combine first 4 ingredients in large bowl; 
mix well. Stir in chopped pecans. 

■ Shape into 1-inch b^ls. 

■ Melt chocolate chips with paraffin in double 
boiler, stirring frequently. 

■ Dip candy balls into chocolate; place in 
paper bonbon cups. 

■ ^ss pecan half into each. 

■ Yield: VA pounds. 

Carol Stallard, Oklahoma 


CHOCOLATE-MAPLE CREAMS 

■ Beat eggs in mixer bowl for 5 minutes or 
until very thick and lemony. 

■ Add confectioners’ sugar, butter and maple 
flavoring; mix well. 

■ Knead until smooth. Knead in walnuts. 

■ Shape into 1-inch balls. Place on waxed 
paper. Chill until firm. 

■ Melt chocolate chips with paraffin in double 
boiler; mix well. 

■ Dip balls in chocolate. Place in paper bon¬ 
bon cups. Let stand until firm. 

■ Yield: 5 pounds. 

Clairice Fisher, Wisconsin 
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3 Ib. confectioners’ 
sugar 

6 oz. cream cheese, 
softened 

6 tbsp. vanilla extract 

1 c. plus 2 tbsp. butter, 
softened 

18 oz. semisweet 
chocolate chips 

4 oz. German’s 
sweet chocolate 

4 to 6 tbsp. melted 
paraffin 


Vi c. butter, softened 
3 tbsp. sweetened 
condensed milk 
Vs c. Bourbon 
IVi c. confectioners’ 
sugar 

Vi c. chopped pecans 
12 oz. semisweet 
chocolate chips 
2 tbsp. melted paraffin 
Pecan halves 


3 eggs 

3 Ib. confectioners’ 
sugar 

% c. butter, softened 

1 tbsp. maple flavoring 
IV 2 c. chopped walnuts 
12 oz. semisweet 

chocolate chips 

2 tbsp. melted paraffin 










12 


‘/2 c. margarine, 
softened 

2 lb. confectioners’ 
sugar 

1 can sweetened 
condensed milk 
1 tsp. vanilla extract 
4 c. chopped pecans 
8 oz. dipping chocolate 
1 paraffin, melted 


1 14-oz. padiage 
caramels 
2 tbsp. butter 
3 c. whole pecans 
6 oz. semisweet 
diocolate chips 
1 to V /2 tbsp. melted 
paraffin 


IV 2 c. butter, softened 

2 lb. confectioners’ 

sugar 

1 c. peanut butter 
1 c. marshmallow 
creme 

1 tbsp. vanilla extract 
1 lb. dipping diocolate 

3 to 4 tbsp. melted 
paraffin (opt.) 


Candies 

MARTHA WASHINGTON CANDY 

■ Cream margarine in mixer bowl until light. 

■ Sift in confectioners’ sugar gradually, beat¬ 
ing constantly until light and fluffy. 

■ Add condensed milk and vanilla; mix well. 
Stir in pecans. Shape into walnut-sized balls. 

■ Melt chocolate with paraffin in double 
boiler over hot water; mix well. 

■ Dip candy balls on toothpick into chocolate. 
Place in paper bonbon cups. 

■ Let stand until firm. 

■ Yield: 5 pounds. 

Mrs. A.L. Breeden, Mississippi 

MILLIONAIRES 

■ Melt caramels and butter with 2 table¬ 
spoons water in saucepan over low heat, 
stirring frequently. Stir in pecans. 

■ Drop by spoonfuls onto waxed paper. 

■ Chill until firm. 

■ Melt chocolate chips in saucepan over low 
heat, stirring frequently. Blend in paraffin. 

■ Dip caramels into chocolate mixture; place 
in paper bonbon cups. 

■ Yield: 4 dozen. 

JoAnn R. Sicking, Texas 

PEANUT BUTTER- 
MARSHMALLOW CREMES 

■ Cream butter and 2 cups confectioners’ 
sugar in bowl until light and fluffy. 

■ Add peanut butter, marshmallow creme and 
vanilla; blend well. 

■ Add remaining confectioners’ sugar gradu¬ 
ally, blending well. 

■ Shape into balls; place on waxed paper- 
lined tray. Chill overnight. 

■ Melt chocolate in double boiler. 

■ Blend in paraffin. 

■ Dip each candy cream in chocolate; place 
in paper bonbon cups. 

■ Yield: 4 pounds. 

Jean Prince, Pennsylvania 








Candies 

PEANUT BUTTER PATTIES 

■ Combine peanut butter, honey and dry milk 
in bowl; mix well. 

■ Shape into long thin roll. Chill until firm. 

■ Cut into slices. Dip each slice in chocolate. 

■ Place on waxed paper. Chill until firm. 

■ Yield: 1 pound. 

Fem Heap, Utah 


FAST TURTLES 

■ Melt caramels with 2 teaspoons water in 
saucepan over low heat, stirring constantly. 

■ Add pecans; mix well. Drop by teaspoonfuls 
onto waxed paper-lined tray. 

■ Melt chocolate in double boiler over hot 
water. Blend in paraffin. 

■ Dip caramel drops into chocolate. Place in 
paper bonbon cups. 

■ Store in airtight container. 

■ Yield: 3 dozen. 

Rhonda Jordan, Texas 


TURTLES 

■ Bring sugar and com syrup to a boil in cov¬ 
ered saucepan. Cook for 2 minutes. 

■ Add butter. Stir until butter melts. 

■ Combine cream and condensed milk in dou¬ 
ble boiler. Cook over hot water until heated 
through. Do not boil. 

■ Add to com symp mixture 2 tablespoons at 
a time, mixing well after each addition. 

■ Cook to 230 to 240 degrees on candy ther¬ 
mometer, soft-ball stage. 

■ Arrange pecan halves in pairs on buttered 
platter. Spoon 1 tablespoon candy mixture 
over each pair. Let stand until firm. 

■ Dip into melted chocolate. Place in paper 
bonbon cups. 

■ Yield: 5 pounds. 

Pat Rosenbaum, Montana 
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IVi c. peanut butter 
10 tbsp. honey 
1 c. nonfat dry 
milk powder 
Dipping chocolate, 
melted 


1 14-oz. package 
caramels 

3 c. broken pecans 
12 oz. milk diocolate 

2 to 3 tbsp. melted 
paraffin 


2 c. sugar 

2 c. light com symp 
Vi c. butter 
2 c. whipping cream 
Vi can sweetened 
condensed milk 
16 oz. pecan halves 
1 Ib. dipping chocolate, 
melted 
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2 c. sugar 
2 tbsp. light com symp 
1 c. buttermilk 
1 tsp. baking powder 
Vz c. butter 
1 tsp. vanilla extract 
Va c. chopped blade 
walnuts 

1 c. miniature chocolate 
chips 


8 oz. semisweet 
chocolate, grated 
% c. sweetened 
condensed milk 
1 tsp. vanilla extract 
Va tsp. salt 
Vz c. chopped nuts 


Vi c. evaporated milk 
Vz c. honey 
Va c. butter 
Va tsp. salt 
1 c. peanut butter 
2 c. semisweet 
chocolate chips 
1 7-oz. jar 
marshmallow creme 


Candies 

BUTTERMILK FUDGE 

■ Combine sugar and com symp in heavy 
saucepan. Stir in mixture of buttermilk and 
baking powder. 

■ Bring to the boiling point, stirring constantly 
until sugar is completely dissolved. 

■ Cook, covered, for 2 to 3 minutes or until 
steam washes sugar crystals from side of pan. 

■ Cook, uncovered, over medium heat to 250 
to 268 degrees on candy thermometer, hard¬ 
ball stage. Remove from heat. 

■ Cool to 110 degrees; do not stir. Add butter, 
vanilla and walnuts. 

■ Beat until mixture thickens and loses its 
luster. Stir in chocolate chips. Pour into but¬ 
tered dish. 

■ Let stand until Arm. Cut into squares. 

■ Yield: 2Vz pounds. 

Mrs. Richard McKee, Alabama 

FABULOUSLY FLAWLESS FUDGE 

■ Melt chocolate in condensed milk in sauce¬ 
pan over low heat, stirring constantly. Re¬ 
move from heat. 

■ Blend in vanilla and salt. Stir in nuts. 

■ Spread in buttered 4x 8-inch dish. 

■ Let stand until firm. Cut into squares. 

■ Yield: 1 pound. 

Becky Bridges, North Carolina 

HONEY FUDGE 

■ Combine evaporated milk, honey, butter 
and salt in saucepan. Bring to the boiling 
point, stirring constantly until blended. 

■ Cook, covered, for 2 to 3 minutes or until 
steam washes sugar crystals from side of pan. 

■ Cook, uncovered, over medium heat for 
5 minutes. 

■ Stir in remaining ingredients; blend well. 
Pour into buttered 9x 13-inch dish. 

■ Chill for 1 hour. Cut into squares. 

■ Yield: 2 Va pounds. 

Teri Douglas, Oklahoma 








Candies 

GERMAN CHOCOLATE 
FANCY FUDGE 

■ Combine margarine and evaporated milk in 
saucepan. Bring to the boiling point; remove 
from heat. 

■ Stir in sugars until completely dissolved. 

■ Cook over medium heat until mixture comes 
to the boiling point. 

■ Cook, covered, for 3 minutes. 

■ Remove from heat. Add vanilla, sweet choc¬ 
olate, chocolate chips, milk chocolate, marsh¬ 
mallows and walnuts. 

■ Stir until chocolate melts and mixture thick¬ 
ens. Pour into buttered 10 x 15-inch dish. 

■ Chill until firm. Cut into squares. 

■ Yield: 6 pounds. 

Audra Nigro, Illinois 


MICROWAVE FUDGE 

■ Microwave margarine on High in glass bowl 
for 1 minute or until melted. 

■ Add next 4 ingredients; mix well. 

■ Microwave for 2 minutes. 

■ Stir in vanilla and pecans. Beat until thick 
and creamy. 

■ Pour into buttered dish. Let stand until firm. 
Cut into squares. 

■ Yield: Wa pounds. 

Teresa Biddle, Oklahoma 

MICROWAVE PECAN FUDGE 

■ Combine first 6 ingredients in 3-quart glass 
bowl; mix well. 

■ Microwave for 10 minutes or to 240 degrees 
on candy thermometer, stirring once. 

■ Cool to lukewarm; do not stir. 

■ Add vanilla. Beat until mixture thickens and 
loses its luster. Stir in pecans. 

■ Pour into buttered 9x9-inch dish. 

■ Let stand until cool. Cut into squares. 

■ Store in airtight container. 

■ Yield: 3 dozen. 


15 


1 c. melted margarine 

1 12-oz. can 
evaporated milk 

1 c. plus 2 tbsp. 
padced brown sugar 

3 c. plus 6 tbsp. sugar 

1 tbsp. vanilla extract 

2 oz. German’s sweet 
chocolate, diopped 

12 oz. semisweet 
diocolate diips 

13 oz. milk chocolate, 
chopped 

8 oz. marshmallows 

2 c. chopped walnuts 


Vz c. margarine 
16 oz. confectioners’ 
sugar, sifted 
Vz c. baking cocoa 
Vs c. evaporated milk 
Va tsp. salt 
1 tsp. vanilla extract 
Va c. chopped pecans 


2 c. sugar 

Vs c. baking cocoa 

Vs c. milk 

2 tbsp. light corn syrup 
Va tsp. salt 
2 tbsp. margarine 
1 tsp. vanilla extract 
Vz c. chopped pecans 


Jo Melton, Nebraska 
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Vi c. butter 
Vi c. margarine 
1 12-oz. can 
evaporated milk 
4 V 2 c. sugar 
16 oz. milk chocolate 
2 oz. bitter chocolate 
12 oz. semisweet 
chocolate chips 
2 c. marshmallow 
creme 

IV 2 tsp. vanilla extract 
2 c. chopped nuts 


2 c. miniature 
marshmallows 
6 oz. semisweet 
chocolate chips 
6 oz. butterscotch Mps 
1 tbsp. instant 
coffee powder 
1 tsp. vanilla extract 
1 c. chopped nuts 
3 V 2 c. sugar 
IV3 c. evaporated milk 
V2 c. butter 
V* tsp. salt 


3 c. sugar 
Va c. margarine, melted 
Va c. evaporated milk 
12 oz. semisweet 
chocolate chips 
1 7-oz. jar 
marshmallow creme 

V 2 c. crushed 
peppermint candy 
1 tsp. vanilla extract 


Candies 

NEVER-FAIL FUDGE 

■ Combine butter, margarine, evaporated milk 
and sugar in saucepan. Bring to a boil over 
low heat, stirring until sugar is dissolved. 

■ Cook, covered, for 2 to 3 minutes or until 
steam washes sugar crystals from side of pan. 

■ Cook, uncovered, over medium heat for 6 
minutes. Remove from heat. 

■ Chop milk chocolate and bitter chocolate. 

■ Add to hot mixture with chocolate chips 
and marshmallow creme. Mix until blended. 

■ Add vanilla and nuts. Pour into several but¬ 
tered dishes. Let stand until firm. 

■ Yield: 6 pounds. 

Mrs. Ted R. Flock, Michigan 

MOCHAFUDGE 

■ Combine first 6 ingredients in large bowl. 

■ Mix sugar, evaporated milk, butter and salt 
in saucepan. Bring to a boil, stirring con¬ 
stantly until butter melts and sugar dissolves. 

■ Cook, covered, for 2 to 3 minutes or until 
steam washes sugar crystals from side of pan. 

■ Cook, uncovered, over medium heat for 6 
minutes. Pour over marshmallow mixture. 

■ Beat until creamy. Pour into buttered 9x 13- 
inch dish. Let stand until firm. 

■ Yield: 4 pounds. 

Willena Wallace, North Carolina 


PEPPERMINT FUDGE 

■ Mix first 3 ingredients in 3-quart saucepan. 
Bring to a boil, stirring constantly. 

■ Boil for 5 minutes, stirring constantly; 
remove from heat. 

■ Stir in chocolate chips until melted. Beat in 
marshmallow creme, candy and vanilla. 

■ Pour into buttered 9x 13-inch dish. 

■ Let stand until firm. Cut into squares. 

■ Yield: 3 pounds. 

Linda Todd, Michigan 









Candies 

RICH CHOCOLATE FUDGE 

■ Combine sugar and gelatin in saucepan. Add 
milk, com syrup, chocolate and butter. 

■ Cook over low heat until sugar dissolves 
completely, stirring constantly. 

■ Cook, covered, over medium heat for 2 to 3 
minutes or until steam washes sugar crystals 
from side of pan. 

■ Cook, uncovered, to 234 to 240 degrees on 
candy thermometer, soft-ball stage; do not 
stir mixture. 

■ Cool to lukewarm, 110 degrees; do not stir. 

■ Add vanilla. Beat until mixture thickens 
and loses its luster. Stir in pecans. 

■ Pour into buttered 9-inch square dish. 

■ Let stand until firm. Cut into squares. 

■ Yield: 3 pounds. 

Betty Crickard, West Virginia 

SOUR CREAM FUDGE 

■ Combine sugar, sour cream, soda, cocoa, 
com symp and salt in saucepan. 

■ Cook over low heat until sugar dissolves 
completely, stirring constantly. 

■ Cook, covered, over medium heat for 2 to 3 
minutes or until steam washes sugar crystals 
from side of pan. 

■ Cook, uncovered, to 234 to 240 degrees on 
candy thermometer, stirring occasionally only 
if necessary. 

■ Cool to lukewarm, 110 degrees; do not stir. 

■ Add vanilla. Beat until mixture thickens and 
loses its luster. 

■ Stir in nuts. Pour into buttered dish. 

■ Let stand until firm. Cut into squares. 

■ Yield: 3 pounds. 

Allene Makenna, North Carolina 
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3 c. sugar 
1 env. unflavored 
gelatin 

1 c. milk 

Vi c. light com syrup 
3 oz. baking chocolate, 
grated 
IVz c. butter 

2 tsp. vanilla extract 
1 c. chopped pecans 


3 c. sugar 
1 c. sour cream 
V» tsp. soda 
6 tbsp. baking cocoa 
Vi c. dark com symp 
Vs tsp. salt 
1 tsp. vanilla extract 
1 c. chopped nuts 


For chocolate bonbon cups, melt 6 ounces sweet or semi¬ 
sweet chocolate with 2 tablespoons butter in double boil¬ 
er. Spread over insides of foil bonbon cups. Chill until 
firm. Remove foil cups carefully. Fill with candy mixture 
or liqueurs. 
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1 c. butter 
8 oz. Velveeta cheese 
IV 2 tsp. vanilla extract 
2 lb. confectioners’ 
sugar 

V 2 c. baking cocoa 
Chopped pecans (opt.) 


3 c. sugar 
1 c. evaporated milk 
6 tbsp. butter 
2 c. marshmallow 
creme 

12 oz. white chocolate, 
broken 

1 c, chopped pecans 
4 oz. candied berries 


12 whole graham 
cradcers 
1 c. margarine 
V /4 c. packed 
brown sugar 
IV* c. chopped pecans 
8 milk diocolate bars 


Candies 

UNBELIEVABLE FUDGE 

■ Melt butter and cheese in saucepan over low 
heat, stirring constantly or microwave in glass 
measure on Medium, stirring frequently. 

■ Mix in vanilla. Pour over mixture of confec¬ 
tioners’ sugar and cocoa in bowl; mix quickly 
until well blended. 

■ Spread in buttered 9x 13-inch dish. Pat 
pecans over top. 

■ Let stand until set. Cut into squares. 

■ Yield: 3 pounds. 

Erma Lee Sellers, Mississippi 

WHITE CHOCOLATE FUDGE 

■ Combine sugar, evaporated milk and butter 
in saucepan. Bring to the boiling point, stir¬ 
ring constantly to dissolve sugar. 

■ Cook, covered, for 2 to 3 minutes or until 
steam washes sugar crystals from side of pan. 

■ Cook, uncovered, over medium heat to 234 
to 240 degrees on candy thermometer, soft- 
ball stage. Remove from heat. 

■ Add remaining ingredients. Beat until choc¬ 
olate and marshmallow creme melt. 

■ Pour into buttered 9x 13-inch dish. 

■ Let stand until firm. Cut into squares. 

■ Yield: 4 pounds. 

Pamela Thrower, Georgia 

MOCK HEATH BARS 

■ Arrange single layer of graham crackers in 
greased 10 x 15-inch baking pan. 

■ Bring margarine, brown sugar and pecans 
to a boil in saucepan. 

■ Cook for 2 minutes, stirring constantly. 

Pour over graham crackers. 

■ Bake at 350 degrees for 9 minutes. 

■ Place chocolate bars on top. Let stand until 
chocolate melts; spread evenly. 

■ Cool in freezer until set. Cut into bars. 

■ Yield: 4 dozen. 

D’Am Spinks, Texas 








Candies 

CHOCOLATE DINNER MINTS 

■ Combine evaporated milk, margarine and 
sugar in saucepan. 

■ Cook over medium heat for 6 minutes, stir¬ 
ring constantly; remove from heat. 

■ Stir in mint flavoring, chocolate chips and 
marshmallow creme. Let stand until thickened. 

■ Drop by small teaspoonfuls onto waxed 
paper. Let stand until firm. 

■ Store in refrigerator or freezer. 

■ Yield: 4 pounds. 

Bermdine Nelson, Montana 

CHOCOLATE HONEY BEARS 

■ Melt chocolate chips in double boiler over 
hot water. 

■ Stir in honey, confectioners’ sugar, pecans, 
coffee powder. Vs cup hot water and cookie 
crumbs; mix well. 

■ Cut candy bar into small pieces. 

■ Shape a small amount of pecan mixture 
around each piece. 

■ Place on waxed paper; let stand until firm. 

■ Store in tightly closed container for 24 hours 
or longer before serving. 

■ Yield: 2 dozen. 

Sharon Ritchie, Colorado 

CHOCOLATE FORGOTTEN 
MERINGUES 

■ Beat egg whites in mixer bowl until frothy. 

■ Add sugar, salt and vanilla gradually, beat¬ 
ing until stiff. 

■ Fold in pecans and chocolate chips. 

■ Drop by teaspoonfuls onto foil-covered 
cookie sheet. 

■ Place in preheated 350-degree oven. Him 
off oven. Let stand overnight in closed oven. 

■ Store in tightly covered container. 

■ Yield: 4 dozen. 

Angela Harris, Tennessee 
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1 12 -oz. can 
evaporated milk 

Vi c. margarine 
4 c. sugar 

2 tsp. mint extract 
12 oz. semisweet 

diocolate chips 
1 7-oz. jar 
marshmallow creme 


6 oz. semisweet 
chocolate chips 
3 tbsp. honey 
3 c. confectioners’ 
sugar 

IV* c. (hopped pecans 
IVi tsp. instant 
coffee powder 
VA c. fine vanilla 
wafer crumbs 
1 8 -oz. milk (hocolate 
bar with nuts 


2 egg whites 
Va c. sugar 
Pinch of salt 
1 tsp. vanilla extract 
1 c. (hopped pecans 
1 c. miniature 
(hocolate (hips 
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2 8-oz. milk chocolate 
bars 

2 V 2 c. sugar 
V 2 c. light com symp 
y* tsp. salt 
2 egg whites, 
stiffly beaten 
1 tsp. vanilla extract 
V 2 c. pecans 


6 c. quick-cooking oats 
1 c. packed brown 
sugar 

V 3 c. melted butter 
4 V 2 tsp. vanilla extract 
y* c. light com symp 
1 c. chunky peanut 
butter 

6 oz. semisweet 
chocolate chips 


1 c. semisweet 
chocolate chips 
16 Ig. marshmallows, 
quartered 
Vi c. butter 
1 tbsp. instant 
coffee powder 
2 c. salted peanuts 


Candies 

MUDDY BOTTOM DIVINITY 

■ Line 9x 9-inch pan with foil; extend over 
edges. Arrange chocolate bars on foil. 

■ Bring V 2 cup water to the boiling point in 
saucepan; remove from heat. 

■ Add sugar, com syrup and salt; stir until 
sugar is completely dissolved. 

■ Cook, covered, over high heat for 2 to 3 
minutes or until steam washes sugar crystals 
from side of pan. 

■ Cook, uncovered, to 250 to 268 degrees 
on candy thermometer, hard-ball stage; 
do not stir. 

■ Pour hot syrup over egg whites gradually, 
beating constantly at high speed. 

■ Add vanilla. Beat for 4 to 5 minutes or until 
candy holds its shape. Stir in pecans. 

■ Spread evenly over chocolate bars. Cool. 

■ Lift foil to remove candy from pan. 

■ Cut into squares. Store in airtight container. 

■ Yield: 2 pounds. 

Stacy Smith, Texas 

O’HENRY BARS 

■ Combine oats and brown sugar in bowl. 

■ Add next 4 ingredients; mix well. 

■ Press into greased 10x 15-inch baking pan. 

■ Bake at 375 degrees for 12 minutes. 

■ Sprinkle chocolate chips over top. Let stand 
until chocolate melts; spread evenly over top. 

■ Cut into bars while warm. 

■ Yield: 3 to 4 dozen. 

Carolyn Boes, Ohio 


MOCHA PEANUT CLUSTERS 

■ Melt first 3 ingredients in double boiler, 
stirring occasionally. 

■ Add coffee powder; remove from heat. 

■ Stir in peanuts. Drop by teaspoonfuls onto 
waxed paper. Cool. 

■ Yield: IV 2 pounds. 

Juanita Lunn, Ohio 









Candies 

POLKA DOT NUGGETS 

■ Blend marshmallow creme and peanut butter 
in bowl. Add cereal and candies; mix well. 

■ Shape into 1‘/4-inch balls; place on waxed 
paper. Let stand at room temperature for 20 
minutes or until set. 

■ Store in airtight container in cool place. 

■ Yield; 3'/a dozen. 


ENGLISH TOFFEE 

■ Combine butter, sugar, com syrup, almonds 
and salt in saucepan. 

■ Cook over low heat until sugar dissolves 
completely, stirring constantly. 

■ Cook over medium heat to 300 to 310 de¬ 
grees on candy thermometer, hard-crack stage; 
do not stir. 

■ Remove from heat. Stir in soda. 

■ Spread half the melted chocolate over 
bottom of 9x 13-inch dish lined with buttered 
foil. Pour toffee into prepared dish. 

■ Let stand until firm. Spread remaining choc¬ 
olate over top. Sprinkle with walnuts. 

■ Let stand until set. Break into pieces. 

■ Yield; 2'/2 pounds. 

Marty Woodward, Colorado 

MICROWAVE ALMOND TOFFEE 

■ Microwave butter and brown sugar in glass 
bowl on High for 1 minute. Mix until smooth. 

■ Microwave for 4 minutes. Stir in V 2 cup 
almonds. Microwave for 2 minutes or until 
thick. Beat with wire whisk. 

■ Pour into 8 x 8-inch dish lined with buttered 
foil. Sprinkle chocolate chips over top. 

■ Let stand, covered with plastic wrap, for 4 
minutes. Spread melted chocolate over top. 
Sprinkle with remaining 14 cup almonds. 

■ Chill until chocolate is firm. Peel off foil. 

Break into pieces. Store in airtight container 
in refrigerator. 

■ Yeld; 1 pound. 

Vonita Tast, California 


21 


1^2 c. marshmallow 
creme 

Va c. creamy peanut 
butter 

2 V 2 c. crisp rice cereal 

V 4 c. M and M’s plain 
chocolate candies 


1 c. butter 
1 c. sugar 

1 tsp. light com symp 
1 c. Gnely chopped 
almonds 
Salt to taste 
Va tsp. soda 
16 oz. milk chocolate, 
melted 

1 c. dtopped walnuts 


Va c. butter 
1 c. packed brown 
sugar 

Va c. finely diopped 
almonds 
V 2 c. semisweet 
chocolate chips, 
melted 
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4 oz. unsweetened 
chocolate 
Vs c. butter 
2 c. sifted 

confectioners’ sugar 
4 egg yolks 
1 tsp. vanilla extract 
Ground toasted 
hazelnuts 


8 oz. bittersweet 
chocolate 

1 oz. milk chocolate 
Vz c. heavy cream 
Pinch of salt 
1 vanilla bean, split 
2 egg yolks 
IVi tbsp. dark rum 
IV 2 c. baking cocoa 


Candies 

BUTTERCREAM TRUFFLES 

■ Melt chocolate and butter in saucepan over 
very low heat, stirring constantly. Cool. 

■ Blend in confectioners’ sugar. 

■ Add egg yolks 1 at a time, beating well 
after each addition. Add vanilla; mix well. 

■ Chill until firm. 

■ Drop by rounded teaspoonfuls into 
hazelnuts; roll to coat. 

■ Place in paper bonbon cups. 

■ Store, covered, in refrigerator. 

■ Yield: 1 pound. 

Kathleen St.George, California 

CLASSIC TRUFFLES 

■ Melt chocolates in heavy saucepan, stirring 
constantly. Cool. 

■ Combine cream, salt and vanilla bean in 
saucepan. Bring to the boiling point. Cool. 

■ Strain through fine sieve into mixer bowl. 
Add egg yolks, chocolate and rum, blending 
well with wire whisk after each addition. 

■ Place mixer bowl in larger bowl of ice 
water. Stir constantly for 5 minutes or until 
very thick. 

■ Beat for 15 to 30 seconds or until soft peaks 
form; do not overbeat. 

■ Pipe through pastry tube fitted with number 
8 tip into 6-inch strips on foil-lined baking 
sheet. Chill for 10 minutes. 

■ Cut into 1‘/ 2 -inch pieces. Dust with cocoa. 

■ Shape into irregular balls. Roll in cocoa. 

■ Place in paper bonbon cups. Store in cov¬ 
ered container in refrigerator. 

■ Yield: l '/2 pounds. 

Nancy Lopez, California 


Truffles can be dipped in melted chocolate or rolled in 
cocoa, confectioners’ sugar, ground nuts, chocolate 
sprinkles, coconut, grated fruit rind or candy sprinkles. 







Chocolate 

Cakes 
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Cakes 


1 2-layer pkg. yellow 
cake mix 

1 sm. package vanilla 
instant pudding mix 
4 eggs 
Vi c. oil 
8 oz. sour cream 
1 c. milk chocolate 
chips 

4 oz. German’s 
chocolate, grated 
1 c. chopped pecans 


Vi c. butter, softened 
8 oz. cream cheese, 
softened 

1 c. confectioners’ 
sugar 

1 c. (hopped pecans 
2 c. coconut 


BETTER-THAN-EVER CAKE 

■ Combine first 5 ingredients and V 2 cup water 
in mixer bowl. Beat until smooth. 

■ Stir in chocolate chips, grated chocolate 
and pecans. 

■ Pour into greased and fioured 9x 13-inch 
cake pan. 

■ Bake at 325 degrees for 35 minutes or until 
cake tests done. Cool in pan. 

■ Frost with Coconut-Cream Cheese Frosting. 

■ Yield: 16 servings. 


Coconut-Cream Cheese Frosting 

■ Cream butter, cream cheese and confec¬ 
tioners’ sugar in bowl until light and fluffy. 

■ Add pecans and coconut. Mix until of 
spreading consistency. 

Monte Claire Carpenter, Tennessee 


V* c. sifted cake flour 
V /2 c. sifted 
confectioners’ sugar 
Vs c. baking cocoa 
1 tsp. instant 
coffee powder 
12 egg whites, at 
room temperature 
IV 2 tsp. cream of tartar 
14 tsp. salt 
1 c. sugar 


CHOCOLATE ANGEL CAKE 

■ Sift first 4 dry ingredients together twice. 

■ Beat egg whites in mixer bowl at low 
speed until foamy. 

■ Add cream of tartar and salt. Beat at me¬ 
dium speed until soft peaks form. 

■ Add sugar 2 tablespoons at a time, beating 
constantly at high speed until stiff peaks form. 

■ Fold in sifted ingredients gently. 

■ Spoon into ungreased tube pan. Cut through 
batter 1 inch from center of pan with knife. 

■ Bake at 375 degrees for 35 to 40 minutes or 
until top is brown and dry. 

■ Invert on funnel to cool completely. Loosen 
cake from side of pan. Invert onto cake plate. 

■ Yield: 16 servings. 

Sue S. Stoke, Virginia 


To achieve the greatest volume from egg whites for angel 
food cakes, be sure to use a bowl and beaters completely 
free from grease. 
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Cakes 

CHOCOLATE BOSTON CREAM PIE 

■ Melt chocolate in Vi cup boiling water. 

■ Cream butter and sugar in mixer bowl until 
light and fluffy. Add egg yolks 1 at a time, 
mixing well after each addition. 

■ Blend in vanilla and melted chocolate. 

■ Add mixture of flour, soda and salt alter¬ 
nately with buttermilk, mixing well after each 
addition. Fold in stiffly beaten egg whites. 

■ Pour into 2 greased and floured 9-inch round 
cake pans. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. 

■ Cool in pans for 10 minutes. Remove to 
wire rack to cool completely. 

■ Blend milk and pudding mix in bowl. Add 
sour cream; beat until thick and smooth. 

■ Spread between cake layers. 

■ Spread whipped topping over top and side 
of cake. Sprinkle with crumbs, coconut and 
pecans. Drizzle with chocolate syrup. 

■ Yield: 16 servings. 

Pam Wilson, Georgia 

CHOCOLATE BUNDT CAKE 

■ Combine all ingredients in large mixer 
bowl. Beat at medium speed for 3 minutes. 

■ Pour into greased and floured bundt pan. 

■ Bake at 350 degrees for 1 hour or until cake 
tests done. Cool in pan for 10 minutes. 

■ Invert onto cake plate. 

■ Drizzle Chocolate Glaze over cake. Garnish 
with pecans. 

■ Yield: 16 servings. 


Chocolate Glaze 

■ Combine all ingredients in bowl. 

■ Beat until smooth and creamy. 

Bill Maul, Tennessee 


4 oz. German’s 
sweet chocolate 

1 c. butter, softened 

2 c. sugar 

4 eggs, separated 
1 tsp. vanilla extract 
214 c. flour 
1 tsp. soda 
V 2 tsp. salt 

1 c. buttermilk 

2 c. cold milk 

1 Ig. padkage vanilla 
instant pudding mix 
1 c. sour cream 
16 oz. whipped topping 
14 c. hne graham 
cracker crumbs 

3 tbsp. coconut 

Vi c. chopped pecans 
14 c. chocolate syrup 


VA c. flour 
VA c. sugar 
Va c. baking cocoa 
114 tsp. soda 

1 tsp. salt 

Vi c. butter, softened 
114 c. sour cream 
14 c. milk 

2 eggs 

1 tsp. vanilla extract 


3 tbsp. melted butter 

2 tbsp. baking cocoa 

3 tbsp. milk 

1 c. confectioners’ 
sugar 

14 tsp. vanilla extract 
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4 eggs, separated 
% c. plus 3 tbsp. sugar 
Vi c. flour 
V* tsp. baking 
powder 

V3 c. plus 1 tbsp. baking 
cocoa 
Va tsp. salt 
Vi c. confectioners’ 
sugar 

1 c. whipping cream 
Va c. semisweet 
chocolate chips 
1 tsp. shortening 


1 c. butter or 
margarine, softened 
2 c. confectioners’ 
sugar 
1 egg yolk 

1 tbsp. milk 
IVi tsp. vanilla extract 

2 tsp. cocoa 


Cakes 

CHOCOLATE LOG 

■ Line bottom of greased lOx 15-inch jelly roll 
pan with greased waxed paper. 

■ Beat egg whites until soft peaks form. Add 
Va cup sugar 1 tablespoon at a time, beating 
until very stiff peaks form. 

■ Beat Vi cup sugar and egg yolks until very 
thick. Add flour, baking powder, Vi cup cocoa 
and salt. Beat at low speed until blended. 

■ Fold stiffly beaten egg whites gently into 
batter. Spread batter evenly in prepared pan. 

■ Bake at 375 degrees for 12 minutes or just 
until cake springs back when lightly touched. 

■ Sprinkle clean towel with confectioners’ 
sugar. Invert cake onto towel; remove waxed 
paper. Roll cake and towel from narrow end 
as for jelly roll. 

■ Cool on wire rack for 30 minutes. 

■ Whip cream with remaining 3 tablespoons 
sugar and 1 tablespoon cocoa in bowl until 
stiff. Unroll cake; remove towel. Spread 
whipped cream over cake; reroll. 

■ Chill for several minutes. 

■ Frost with Vanilla Buttercream Frosting. 

■ Draw lines and rings with fork to 
resemble bark. 

■ Melt chocolate chips with shortening in 
double boiler pan over hot water. Drizzle over 
cake. Chill until serving time. Cut into slices. 

■ Yield: 16 servings. 

Vanilla Buttercream Frosting 

■ Combine all ingredients in mixer bowl. 

■ Beat until light and fluffy. 

■ Yeld: IV 2 cups. 


The chocolate log is the Americanized version of the 
French Buche de Noel, a traditional Christmas cake. 
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CHERRY-CHOCOLATE CAKE 


■ Combine cake mix, eggs and pie filling in 
bowl; mix well. Pour into greased and floured 
9x 13-inch cake pan. 

■ Bake at 350 degrees for 35 to 40 minutes or 
until cake tests done. Cool. 

■ Combine sugar, butter and milk in sauce¬ 
pan. Bring to a boil, stirring constantly. 

■ Cook for 1 minute; remove from heat. 

■ Stir in chocolate chips until melted. 

■ Spread over cake. 

■ Yield: 12 servings. 

Georgia M. Cimeo, North Carolina 


1 2-layer pkg. chocolate 
cake mix 
3 eggs 

1 21-oz. can cherry 
pie suing 
1 c. sugar 

5 tbsp. butter 
Vs c. milk 

6 oz. semisweet 
chocolate chips 


CHOCOLATE-CHERRY LOG 


■ Sift first 4 ingredients together twice. 

■ Beat eggs in large bowl until thick. 

■ Add sugar and vanilla gradually, beating 
well after each addition. 

■ Fold dry ingredients gently into egg mix¬ 
ture, Vs at a time. 

■ Line greased 10 x 15-inch jelly roll pan with 
greased waxed paper. 

■ Spread batter evenly in prepared pan. 

■ Bake at 350 degrees for 20 minutes. Cool 
for 5 minutes. 

■ Invert onto towel sprinkled with confec¬ 
tioners’ sugar. Trim edges. Roll in towel as 
for jelly roll. Cool for 30 minutes. 

■ Fold cherries into half the Sweetened 
Whipped Cream. 

■ Unroll cake; remove towel. Spread with 
cherry mixture; reroll. 

■ Chill for 2 hours or longer. 

■ Place seam side down on serving plate. 

■ Spread remaining Sweetened Whipped 
Cream over cake roll. Garnish with stemmed 
cherries and chocolate curls. 

■ Yield: 15 servings. 

Sweetened Whipped Cream 

■ Combine all ingredients in bowl. 

■ Whip until stiff peaks form. Chill. 

Lulice Grosclose, Connecticut 


Vs c. siSed cake Sour 
V4 tsp. baking powder 
V* tsp. salt 
Vs c. baking cocoa 
6 eggs 

1 c. plus 2 tbsp. sugar 
IV 2 tsp. vanUla extract 
1 8-oz.jarred 
maraschino cherries, 
drained, chopped 


2 c. whipping cream 

2 tbsp. sugar 

IV 2 tsp. vanUIa extract 
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Vi c. butter, softened 
IV 2 c. sugar 
2 eggs 
2 c. flour 
VA c. milk 
V /2 tsp. soda 
Va tsp. salt 

V 2 c. baking cocoa 
1 tsp. vanilla extract 
V 2 tsp. red food 
coloring 

1 tbsp. cornstarch 

2 tbsp. Kirsch 

2 c. black dterries 
in heavy syrup 

8 oz. whipping cream, 
whipped 

12 maraschino cherries 


1 sm. package 
chocolate pudding 
and pie filling mix 
2 V 2 c. milk 
1 2-layer pkg. dark 
chocolate cake mix 
1 c. semisweet 
chocolate chips 
1 c. (hopped nuts 


Cakes 

BLACK FOREST CAKE 

■ Cream butter and sugar in mixer bowl until 
light and fluffy. Add next 8 ingredients in 
order listed, beating at low speed and scraping 
bowl constantly. 

■ Beat at high speed for 3 minutes. Pour into 
2 greased and floured 9-inch cake pans. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. 

■ Cool in pans for 10 minutes. Remove to 
wire rack to cool completely. 

■ Split each layer into 2 layers. 

■ Mix cornstarch into Kirsch and cherries in 
saucepan. Cook over medium heat until thick¬ 
ened and clear, stirring constantly. Cool. 

■ Pipe stiffly whipped cream around outer 
edges and in centers of 2 bottom cake layers. 
Spread inner rings with cherry filling. 

■ Stack filled layers on cake plate; top with 
third layer. Spread whipped cream over top 
and side of cake. 

■ Crumble remaining cake layer. Press lightly 
around sides of cake. 

■ Pipe 12 whipped cream rosettes on top. 

Place maraschino cherry in each rosette. 

■ Garnish with chocolate curls. 

■ Yield: 16 servings. 

Bonnylin Laniz, West Virginia 

CHOCOLATE CHIP CAKE 

■ Combine pudding mix and milk in sauce¬ 
pan; mix well. 

■ Cook according to package directions. 

■ Add cake mix gradually, stirring constantly. 
Batter will be very stiff. 

■ Spread evenly in greased and floured 
10X 15-inch cake pan. 

■ Sprinkle chocolate chips and nuts over top; 
press lightly into batter. 

■ Bake at 350 degrees for 35 minutes or until 
cake tests done. Cool in pan. 

■ Yield: 24 servings. 

Beverly Perry, Oklahoma 
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CHOCOLATE CHIFFON CAKE 


■ Sift flour, 1 cup sugar, soda and salt together 
into bowl; make well in center. 

■ Add oil and V-i cup buttermilk. Beat at 
medium speed for 1 minute. Add melted 
chocolate, egg yolks and remaining cup 
buttermilk. Beat for 1 minute or until smooth. 

■ Beat egg whites in mixer bowl until foamy. 

■ Add remaining 1/2 cup sugar gradually, 
beating constantly at high speed until stiff 
peaks form. Fold gently into batter. Fold in 
vanilla gently. 

■ Spoon into ungreased tube pan. Cut through 
batter 1 inch from center of pan with knife. 

■ Bake at 350 degrees for 1 hour or until top 
is brown and dry. 

■ Invert on funnel to cool completely. Loosen 
cake from side of pan. Invert onto cake plate. 

■ Yield: 16 servings. 

\krlys M. Malme, Minnesota 


VA c. cake flour 
IV 2 c. sugar 
V* tsp. soda 
V 4 tsp. salt 
Vs c. oil 

1 c. buttermilk 

2 oz. baking chocolate, 
melted 

2 eggs, separated 
1 tsp. vanilla extract 


CHOCOLATE MOCHA CHIFFON 
CAKE 


■ Blend hot coffee and cocoa. Cool. 

■ Sift flour, sugar, soda and salt into bowl; 
make well in center. Add oil, egg yolks, 
vanilla and cocoa mixture to well in order 
listed; beat until smooth. 

■ Beat egg whites and cream of tartar until 
very stiff peaks form. 

■ Pour chocolate mixture gradually over egg 
whites, folding gently until well blended. 

■ Pour into greased 10-inch tube pan. 

■ Bake at 325 degrees for 55 minutes. 

■ Increase temperature to 350 degrees. 

■ Bake for 10 to 15 minutes longer or until 
cake tests done. Cool completely in inverted 
pan. Remove to serving plate. 

■ Yield: 12 servings. 

Louisa B. Hott, Maryland 


% c. hot coffee 
Vs c. baking cocoa 
VA c. sifted cake flour 
IVs c. sugar 
IV 2 tsp. soda 
V 2 tsp. salt 
V 2 c. oil 

7 eggs, separated 
2 tsp. vanilla extract 
V 2 tsp. cream of tartar 








Cakes 


30 


yi c. margarine 
Vi c. shortening 
3 tbsp. baking cocoa 

1 c. Coca-Cola 

2 c. sugar 
2 c. flour 
IV 2 c. miniature 
marshmallows 

2 eggs, beaten 
V 2 c. buttermilk 

1 tsp. soda 


V 2 c. margarine 
3 tbsp. baking cocoa 
6 tbsp. Coca-Cola 
16 oz. confectioners’ 
sugar 

1 c. chopped nuts 


IV 4 c. sifted flour 
IV 2 tsp. baking powder 
V 2 tsp. soda 
1 tsp. salt 
IV 3 c. sugar 
¥2 c. baking cocoa 
V 2 c. shortening 
1 c. milk 
1 tsp. vanilla extract 
ieggs 


3 V 2 c. confectioners’ 
sugar 
V* tsp. salt 
Vi c. baking cocoa 
Vi c. butter, softened 
Vi c. milk 
V 2 tsp. vanilla extract 


COCA-COLA CAKE 

■ Combine first 4 ingredients in small 
saucepan. Bring to a boil over medium heat, 
stirring constantly. 

■ Pour over sugar, flour and marshmallows in 
bowl; stir until marshmallows melt. 

■ Stir in remaining ingredients; mix well. 

■ Pour into greased and floured 9 x 13-inch 
cake pan. 

■ Bake at 350 degrees for 35 minutes or until 
cake tests done. Cool in pan. 

■ Spread Coca-Cola Frosting over top of cake. 

■ Yield: 16 servings. 

Coca-Cola Frosting 

■ Combine first 3 ingredients in large 
saucepan. Bring to a boil over medium heat, 
stirring constantly. 

■ Add confectioners’ sugar; beat until 
smooth. Stir in nuts. 

Mart Ritter, Arkansas 

COCOA CAKE 

■ Sift first 6 ingredients into mixer bowl. 

■ Add shortening, Va cup milk and vanilla; 
mix well. Beat at low speed for 2 minutes. 

■ Add eggs and remaining Va, cup milk. Beat 
for 1 minute longer. 

■ Pour into 2 greased and waxed paper-lined 
8-inch cake pans. 

■ Bake at 350 degrees for 35 minutes. 

■ Remove to wire rack to cool. 

■ Spread Cocoa Frosting between layers and 
over top and side of cake. 

■ Yield: 12 servings. 

Buttery Cocoa Frosting 

■ Sift first 3 ingredients into bowl. 

■ Add butter. Cream until light and fluffy. 

■ Add milk. Beat until smooth. 

■ Blend in vanilla. 

Frances Reynolds, Mississippi 
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RING-OF-COCONUT FUDGE CAKE 


■ Cream ‘A cup sugar, 1 teaspoon vanilla and 
cream cheese in mixer bowl until light and 
fluffy. Blend in 1 egg. Stir in coconut and 
chocolate chips; set aside. 

■ Beat oil, remaining 2 cups sugar and 2 eggs 
at high speed in mixer bowl for 1 minute. 

■ Add ^ ingredients alternately with 
remaining 1 teaspoon vanilla, coffee and 
buttermilk, mixing well after each addition. 

■ Stir in nuts. Pour half the batter into greased 
and floured bundt pan. 

■ Spoon chocolate chip mixture evenly over 
batter. Top with remaining batter. 

■ Bake at 350 degrees for 1 hour and 10 
minutes to 1 hour and 15 minutes or until 
cake tests done. 

■ Cool in upright pan for 15 minutes. Invert 
cake onto serving plate to cool completely. 

■ Yield: 16 servings. 

Juanita Mills, West Virginia 


214 c. sugar 

2 tsp. vanilla extract 
8 oz. cream cheese, 

softened 

3 eggs 

V 2 c. coconut 
1 c. semisweet 
diocolate chips 

1 cup oil 
3 c. flour 

V 4 c. baking cocoa 

2 tsp. baking powder 
2 tsp. soda 

IV 2 tsp. salt 
1 c. hot coffee 
1 c. buttermilk 
V 2 c. (hopped nuts 


DEVIL’S FOOD CAKE 

■ Cream shortening and sugar in mixer bowl 
until light and fluffy. 

■ Add beaten egg yolks; mix for 30 seconds. 

Beat in chocolate. 

■ Add sifted dry ingredients alternately with 
milk, mixing well after each addition. 

■ Stir in nuts and vanilla. 

■ Fold in stiffly beaten egg whites gently. Pour 
into 3 greased and floured 9-inch cake pans. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. 

■ Cool in pan for 10 minutes. Remove to wire 
rack to cool completely. 

■ Frost as desired. 

■ Yield: 16 servings. 

Michelle Morris, Oklahoma 


V 2 c. shortening 
2 c. sugar 
4 eggs, separated 
2 oz. baking (hocoiate, 
melted 

V 2 c. cake flour 
1 tbsp. baking powder 
V 2 tsp. salt 
1 c. milk 

1 c. (hopped nuts 
1 tsp. vanilla extract 


The most convenient way to measure V 2 cup shortening 
is to place small dollops of shortening in V 2 cup water. 
When water level reaches 1 cup, the shortening measure¬ 
ment below the water level is V 2 cup. 











y^ c. butter 
3 oz. baking chocolate 
V 2 c. oil 
2 c. flour, sifted 
1 tsp. soda 
2 c. sugar 
2 eggs 
Vi c. sour milk 
1 tsp. vanilla extract 
V 2 c. whipping cream, 
whipped 


1 sm. can evaporated 
milk 

Vi c. sugar 
Vi c. chopped raisins 
V 2 c. chopped dates 
1 tsp. vanilla extract 
V 2 c. diopped pecans 


1 c. semisweet 
chocolate diips 
V 2 c. sour cream 
Vs tsp. salt 


2Vi c. sifted cake flour 
1 tsp. soda 
Vi tsp. salt 
2 c. packed brown 
sugar 

V 2 c. shortening 
1 tsp. vanilla extract 
1 c. buttermilk 
ieggs 
2 oz. unsweetened 
diocolate, melted 


Cakes 

CREOLE CHOCOLATE CAKE 

■ Melt butter and chocolate with oil in sauce¬ 
pan. Stir in 1 cup water. Cool for 15 minutes. 

■ Mix next 6 ingredients in mixer bowl. 

■ Stir in chocolate mixture. Pour into 2 
greased and floured 8-inch cake pans. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. 

■ Cool in pans for 10 minutes. Remove to 
wire rack to cool completely. 

■ Spread Date-Pecan Filling over top of 1 
layer. Spoon whipped cream over filling. 

■ Top with remaining cake layer. 

■ Spread Sour Cream Chocolate Glaze over 
top and side of cake. Chill for 1 hour. 

■ Yield: 12 servings. 

Date-Pecan Filling 

■ Combine evaporated milk, sugar and Vi cup 
water in saucepan. Heat until sugar dissolves, 
stirring constantly. Stir in raisins and dates. 

■ Cook until thickened, stirring constantly. 

■ Stir in vanilla and pecans. Cool completely. 


Sour Cream-Chocolate Glaze 

■ Melt chocolate chips in double boiler over 
hot water. Blend in sour cream and salt. 

■ Cool for 5 minutes. 

Sheila Pearce, West Virginia 

BROWN SUGAR FUDGE CAKE 

■ Sift flour, soda and salt into mixer bowl. 

■ Add next 3 ingredients and Vs cup butter¬ 
milk. Beat at medium speed for 2 minutes. 

■ Add remaining 'A cup buttermilk, eggs and 
chocolate; mix well. Spoon into 2 greased 
and floured 9-inch cake pans. 

■ Bake at 350 degrees for 30 to 35 minutes or 
until cake tests done. 

■ Cool in pans for 10 minutes. Remove to 
wire rack to cool completely. Frost as desired. 

■ Yield: 16 servings. 

Charlotte Sherman, Washington 
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Cakes 


CHOCOLATE FRUITCAKES 

■ Cream butter and sugar in bowl until light 
and fluffy. 

■ Add potatoes and eggs; beat until fluffy. 

■ Mix flour, cocoa, spices, soda and salt. 

■ Add dry ingredients and sour milk alternate¬ 
ly, mixing well after each addition. 

■ Stir in fruits and nuts. Pour into 2 greased 
4 X 9-inch loaf pans. 

■ Bake at 325 degrees for 1 hour or until cakes 
test done. Cool. Wrap in foil. 

■ Ripen for several days before serving. 

■ Yield: 2 fruitcakes. 

Unda Sue James, Missouri 


1 c. butter, softened 

2 c. sugar 

2 c. mashed potatoes 
4 eggs 
2 c. flour 
V 2 c. baking cocoa 

1 tsp. nutmeg 
Vi tsp. cloves 

IV 2 tsp. cinnamon 

2 tsp. soda 
1 tsp. salt 

V 4 c. sour milk 

1 c. mixed candied fruit 

2 c. raisins 

1 c. diopped nuts 


GERMAN CHOCOLATE CAKE 

■ Combine chocolate and Vi cup boiling 
water; stir until chocolate melts. Cool. 

■ Cream butter and sugar in bowl until light 
and fluffy. Add egg yolks 1 at a time, beating 
well after each addition. 

■ Blend in chocolate and vanilla. 

■ Sift dry ingredients together. Add to 
creamed mixture alternately with buttermilk, 
mixing well after each addition. 

■ Fold in stiffly beaten egg whites gently. 

■ Pour into 3 greased and waxed paper-lined 
8-inch cake pans. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. 

■ Remove to wire rack to cool. Spread 
Coconut-Pecan Frosting between layers and 
over top of cake. 

Coconut-Pecan Frosting 

■ Combine first 5 ingredients in saucepan. 

■ Cook over medium heat for 12 minutes or 
until thickened, stirring constantly. 

■ Stir in coconut and pecans. Beat until of 
spreading consistency. 

Lori Dawes, Indiana 


4 oz. German’s sweet 
diocolate 

1 c. butter, softened 

2 c. sugar 

4 eggs, separated 
1 tsp. vanilla extract 
2 V 2 c. sifted cake flour 
V2 tsp. salt 
1 tsp. soda 
1 c. buttermilk 


1 c. evaporated milk 
1 c. sugar 
3 egg yolks 
V2 c. butter 
1 tsp. vanilla extract 
V/3 c. coconut 
1 c. chopped pecans 
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Cakes 


10 oz. semisweet 
diocolate, broken 
Vi c. butter, sliced 
6 eggs, separated 
1 c. sugar 
2 tsp. Crhme de Cacao 
Vi tsp. vanilla extract 
3 tbsp. confectioners’ 
sugar 

IVi c. whipping cream, 
chilled 


3 oz. semisweet 
chocolate 

Vi c. butter, softened 
IV 2 c. yogurt 
1 tsp. vanilla extract 
2 eggs 
2 c. flour 
1 c. sugar 
1 tsp. soda 
1 tsp. baking powder 
Pinch of salt 
1 c. semisweet 
chocolate chips 


FLOURLESS CHOCOLATE CAKE 

■ Melt chocolate with butter in double boiler, 
blending well; keep warm. 

■ Beat egg yolks with V* cup sugar in mixer 
bowl for 5 minutes or until thick and lemon- 
colored. Beat in chocolate mixture, then 
Cr^me de Cacao and vanilla. 

■ Beat egg whites in mixer bowl until soft 
peaks form. Add remaining Vi cup sugar, beat¬ 
ing until stiff but not dry. Fold gently into 
chocolate mixture. Spoon into greased and 
floured 8-inch springform pan; smooth top. 

■ Bake at 375 degrees on rack in lower third 
of oven for 15 minutes. Reduce temp)erature 
to 350 degrees. Bake for 15 minutes. Reduce 
temperature to 250 degrees. Bake for 30 min¬ 
utes longer. Tlim off oven. 

■ Let cake stand in oven with door ajar for 30 
minutes; remove from oven. 

■ Cover top of cake with moist paper towel; 
let stand for 5 minutes. Remove towel; cool 
completely in pan. Top of cake will crack and 
fall. Press top down gently to smooth. 

■ Place cake on serving plate; remove side of 
pan. Sprinkle cake with 1 tablespoon confec¬ 
tioners’ sugar. 

■ Whip cream in mixer bowl until soft peaks 
form. Beat in remaining 2 tablespoons confec¬ 
tioners’ sugar. Serve with cake. 

■ Yield: 8 servings. 

SOUTHERN FUDGE CAKE 

■ Melt semisweet chocolate in double boiler 
over low heat. 

■ Mix in butter, yogurt, vanilla and eggs. 

■ Stir into mixture of dry ingredients in bowl. 

■ Stir in chocolate chips. 

■ Pour into greased and floured tube pan. 

■ Bake at 350 degrees for 45 minutes or until 
cake tests done. Cool in pan for 30 minutes. 

■ Invert onto cake plate to cool completely. 

■ Yield: 16 servings. 

Kelly Bouldin, New Mexico 
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Cakes 

ICE CREAM CAKE ROLL 

■ Beat eggs in bowl until veiy thick and 
lemon-colored. Add sugar gradually, beating 
until very thick and creamy. Add '/a cup water 
and vanilla; beat well. 

■ Sift in mixture of flour, cocoa, baking 
powder and salt; blend well. Pour into waxed 
paper-lined 10x 15-inch cake pan. 

■ Bake at 375 degrees for 12 minutes or until 
cake tests done. 

■ Invert onto towel sprinkled with confec¬ 
tioners’ sugar; remove waxed paper. Roll 
cake and towel as for jelly roll from narrow 
end. Cool on wire rack. 

■ Unroll cake; remove towel. Spread with ice 
cream; reroll. Freeze, wrapped in plastic 
wrap, until firm. 

■ Remove plastic wrap; place on plate. 

■ Cut into slices to serve. 

■ Yield: 12 servings. 

Becky Hankins, Indiana 

KENTUCKY JAM CAKE 

■ Cream shortening in bowl until light. Add 
sugar and brown sugar gradually, beating until 
smooth. Blend in egg yolks. 

■ Mix flour, soda, salt and spices in bowl. 

■ Add to batter alternately with mixture of 
buttermilk and Bourbon, mixing well after 
each addition. Mix in jam and chocolate. 

Fold in raisins and nuts. 

■ Beat egg whites until stiff peaks form. Fold 
gently into batter. 

■ Pour into greased 9-inch tube pan. 

■ Bake at 350 degrees for 50 to 55 minutes or 
until cake tests done. 

■ Cool in pan for 15 minutes. Remove side of 
pan; cool upright on rack. 

■ Invert onto plate, removing tube. Store, 
wrapped in plastic wrap, in refrigerator for 2 
days or longer. Serve at room temperature. 

■ May be garnished with confectioners’ sugar, 
chocolate curls and raspberries. 

■ Yield: 16 servings. 


3 eggs 
1 c. sugar 

1 tsp. vanilla extract 
% c. flour 
V* c. baking cocoa 
1 tsp. baking powder 
Vk tsp. salt 
V 2 c. confectioners’ 
sugar 

1 pt. peppermint 
ice cream, softened 


Vi c. shortening 
Vi c. sugar 
Vi c. packed brown 
sugar 

3 eggs, separated 
IVi c. flour 
1 tsp. soda 
Vi tsp. salt 

1 tsp. allspice 

Vi tsp. cinnamon 
y* c. buttermilk 

2 tbsp. Bourbon 

Vi c. seedless raspberry 
or blackberry jam 
2 oz. baking chocolate, 
melted 
1 c. raisins 
Vi c. chopped nuts 
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3 c. sifted flour 
Vi c. baking cocoa 
2 tsp. soda 
% c. oil 
2 tsp. vinegar 
2 tsp. vanilla extract 
IVs c. sugar 
IVi tsp. salt 
12 oz. semisweet 
chocolate chips 
16 oz. cream cheese, 
softened 
2 eggs 


% c. butter, softened 

2 c. sugar 

4 eggs 

3 c. flour 
4 tsp. baking powder 

1 c. milk 
1 tsp. vanilla extract 
1 oz. baking diocolate, 
melted 


1 tbsp. butter, softened 
3 c. confectioners’ 
sugar 

2 to 3 tbsp. cream 
1 tsp. vanilla extract 
1 oz. baking chocolate, 
melted 


Cakes 

BLACK BOTTOM MARBLE CAKE 

■ Combine first 6 ingredients, 2 cups sugar 
and 1 teaspoon salt with 2 cups water in bowl; 
mix well. 

■ Stir in chocolate chips. Pour into greased 
and floured 9x 13-mch cake pan. 

■ Combine cream cheese, eggs, remaining % 
cup sugar and 'A teaspoon salt in bowl; blend 
well. Spoon over batter. 

■ Cut tlux)ugh batter and topping with knife 
to marbleize. 

■ Bake at 350 degrees for 50 to 55 minutes. 

■ Yield: 16 servings. 

Cecilia Jackson, Georgia 

MARBLE CAKE 

■ Cream butter and sugar in bowl until light 
and fluffy. Add eggs; beat well. 

■ Sift flour and baking powder together. Add 
to creamed mixture alternately with milk, 
mixing well after each addition. 

■ Add vanilla to % of the batter; mix well. 

■ Blend chocolate into remaining batter. 

■ Spoon vanilla and chocolate batter alter¬ 
nately into greased tube pan. 

■ Bake at 350 degrees for 1 hour. Cool in pan 
for 1 hour. 

■ Invert onto cake plate. Frost with Chocolate 
Confectioners’ Frosting. 

■ Yield: 16 servings. 

Chocolate Confectioners’ Frosting 

■ Cream butter and confectioners’ sugar 
in bowl. Add enough cream to make of 
spreading consistency. 

■ Blend in vanilla and chocolate. 

Janice Mauntz, Pennsylvania 


To prevent a soggy or heavy cake, be sure that layers, 
filling and frosting are completely cool before assem¬ 
bling cake. 
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Cakes 

MEXICAN CHOCOLATE CAKE 

■ Mix first 7 ingredients in bowl. 

■ Heat margarine, oil, cocoa and 1 cup water 
in saucepan until margarine melts. 

■ Add to batter; mix well. Pour into greased 
and floured 9x 13-inch cake pan. 

■ Bake at 350 degrees for 20 minutes or until 
cake tests done. 

■ Spread Mexican Chocolate Frosting over 
warm cake. 


Mexican Chocolate Frosting 

■ Combine margarine, cocoa, cinnamon and 
milk in saucepan. 

■ Heat until margarine melts; blend well. Add 
remaining ingredients. 

■ Beat until of spreading consistency. 

Dave Williams, West Virginia 


MILKY WAY CAKE 

■ Melt candy bars and Vi cup margarine in 
saucepan over low heat, stirring constantly. 

■ Cream sugar and remaining Vi cup marga¬ 
rine in mixer bowl until light and fluffy. 

■ Beat in eggs 1 at a time. Add flour alternate¬ 
ly with mixture of soda and buttermilk, mix¬ 
ing w'ell after each addition. 

■ Stir in candy mixture and pecans. Pour into 
greased and floured tube pan. 

■ Bake at 325 degrees for 1 hour or until cake 
tests done. Cool in pan for 10 minutes. 

■ Invert onto cake plate to cool completely. 

Frost with Fudge Frosting. 

Fluffy Fudge Frosting 

■ Combine sugar and evaporated milk in me¬ 
dium saucepan. 

■ Cook to 234 to 240 degrees on candy ther¬ 
mometer, soft-ball stage, stirring frequently. 

■ Add remaining ingredients; mix until 
smooth. Beat until of spreading consistency. 
Denise Newsome, Georgia 


2 c. flour 
1 tsp. soda 

1 tsp. cinnamon 

2 c. sugar 

.2 eggs, beaten 
Yt c. sour milk 
1 tsp. vanilla extract 
V 2 c. margarine 
V 2 c. oil 

V 4 c. baking cocoa 


14 c. margarine 

2 tbsp. baking cocoa 
V 2 tsp. cirmamon 

3 tbsp. milk 

2 c. confectioners’ 
sugar 

14 tsp. vanilla extract 
14 c. chopped pecans 


8 Milky Way candy bars 

1 c. margarine, softened 

2 c. sugar 
4 eggs 

214 c. flour 
14 tsp. soda 
114 c. buttermilk 
1 c. chopped pecans 


214 c. sugar 
1 c. evaporated milk 
V 2 c. margarine 
6 oz. semisweet 
chocolate chips 
1 c. marshmallow 
creme 
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yi c. butter, softened 
IV 4 c. sugar 
2 eggs 
V/i c. sifted flour 
V* tsp. baking powder 
1 tsp. soda 
¥2 tsp. salt 
V 2 c. sifted baking 
cocoa 

2 c. heavy cream 
1 tbsp. sugar 
1 tbsp. peppermint 
extract 


% c. sifted cake flour 
¥4 c. baking cocoa 
¥2 tsp. baking powder 
¥2 tsp. salt 
4 eggs 
¥4 c. sugar 
1 tsp. vanilla extract 
¥2 c. confectioners’ 
sugar 

1 tsp. unflavored gelatin 
8 oz. whipping cream, 
whipped 

¥3 c. finely crushed 
peppermint candy 


Cakes 

CHOCOLATE MINT CAKE 

■ Beat butter, VA cups sugar and eggs in 
mixer bowl until light and smooth. 

■ Sift next 4 ingredients together. Add to 
batter alternately with mixture of cocoa and 1 
cup hot water, mixing well at low speed after 
each addition. 

■ Pour into 3 greased and floured 8-inch round 
cake pans. 

■ Bake at 350 degrees for 25 to 30 minutes or 
until cake tests done. 

■ Remove to wire rack to cool. 

■ Combine remaining ingredients in bowl. 
Whip until soft peaks form. 

■ Tint with green food coloring if desired. 
Spread between layers and over top. 

■ Yield: 16 servings. 

Undo Barron, California 

CHOCOLATE MINT CAKE ROLL 

■ Sift first 4 ingredients together. 

■ Beat eggs in mixer bowl at high speed until 
thick and light. Add sugar gradually, beating 
well after each addition. 

■ Stir in vanilla and 1 tablespoon water. Fold 
in sifted dry ingredients ¥4 at a time. 

■ Spread in 10 x 15-inch cake pan lined with 
greased and floured waxed paper. 

■ Bake at 375 degrees for 8 to 10 minutes or 
until cake tests done. 

■ Invert onto towel sprinkled with confec¬ 
tioners’ sugar. Peel off waxed paper. Roll 
cake and towel as for jelly roll. Cool. 

■ Soften gelatin in ¥4 cup water in saucepan. 
Cook over low heat until gelatin dissolves. 

■ Cool to room temperature. Fold in stiffly 
whipped cream and crushed candy. 

■ Chill, covered, for 10 minutes. 

■ Unroll cake; remove towel. Spread with 
whipped cream mixture; reroll. Place seam 
side down on serving plate. 

■ Chill, covered, for 1 hour or longer. 

■ Sprinkle with confectioners’ sugar. 

Mary Jo Conatser, Virginia 
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MOCHA CAKE ROLL 

■ Line greased 10 x 15-inch cake pan with 
greased waxed paper. 

■ Combine eggs, baking powder and 14 tea¬ 
spoon salt in mixer bowl. Beat until blended. 

■ Add sugar gradually, beating until very thick 
and creamy. Fold in flour, cocoa, 1 teaspoon 
coffee powder and vanilla. 

■ Spread in prepared pan. Bake at 400 degrees 
for 13 minutes or until cake tests done. 

■ Invert onto towel sprinkled with ‘/a cup 
confectioners’ sugar. Remove waxed paper; 
trim edges. Roll cake and towel from narrow 
end as for jelly roll. 

■ Cool on wire rack. Unroll cake; remove 
towel. Spread with whipped cream; reroll. 

■ Place on serving plate. Chill in refrigerator. 

■ Dissolve 1 tablespoon coffee powder in 1 
tablespoon boiling water. Combine with choc¬ 
olate and butter in bowl; mix well. Cool. 

■ Add enough confectioners’ sugar to make 
of spreading consistency. 

■ Frost cake. Cut into slices. 

■ Yield: 16 servings. 

Clara Than, West Virginia 


MOCHACAKE 

■ Cream sugar, shortening, cocoa and vanilla 
in mixer bowl until light and fluffy. 

■ Add hot coffee gradually, mixing well after 
each addition. 

■ Stir in buttermilk and eggs. 

■ Sift remaining ingredients together. Add to 
batter gradually, mixing well after each addi¬ 
tion. Pour into 2 greased and floured 8-inch 
round cake pans. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. Cool in pan for 10 minutes. 

■ Remove to wire rack to cool completely. 

■ Spread Mocha Frosting (page 50) between 
layers and over top and side of cake. Decorate 
top of cake with Chocolate Leaves (page 122). 

■ Yield: 12 servings. 


4 eggs 

V 4 tsp. baking powder 
V 2 tsp. salt 
V 4 c. sugar 
V 4 c. flour 
V 4 c. baking cocoa 
4 tsp. instant coffee 
powder 

1 tsp. vanilla extract 
Confectioners’ sugar 

2 c. sweetened 
whipped cream 

3 oz. bMng chocolate, 
melted 

14 c. butter, softened 


2 c. sugar 
V 2 c. shortening 
V 2 c. baking cocoa 
1 tsp. vanilla extract 

1 c. hot coffee 
V 2 c. buttermilk 

2 eggs 

2 c. sifted flour 
14 tsp. salt 
114 tsp. soda 
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VA c. flour 
2 c. sugar 
y4 c. baking cocoa 
1 tsp. salt 
1 tsp. baking powder 
2 tsp. soda 
2 eggs 
1 c. strong coffee 
1 c. buttermilk 
Vi c. oil 
1 tsp. vanilla extract 


Vi c. margarine, 
softened 
Vi c. shortening 
2 V 2 c. sugar 
3 eggs 
Vi c. baking cocoa 
2 c. flour 
2 tsp. baking powder 
Va tsp. salt 
Va tsp. soda 
1 c. buttermilk 
1 c. milk 
12 marshmallows 
12 oz. coconut 


Vi c. shortening 
Va c. margarine, 
softened 

Va c. baking cocoa 
1 lb. confectioners’ 
sugar 

Vi tsp. vanilla extract 
Va c. sour cream 


Cakes 

MAGIC MOCHA CAKE 

■ Combine first 6 dry ingredients in mixer 
bowl; mix well. 

■ Add eggs, coffee, buttermilk, oil and vanil¬ 
la. Beat at medium speed for 2 minutes. 

■ Pour into greased and floured 9 x 13-inch 
cake pan. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. Cool in pan. 

■ Yield: 16 servings. 

Kim Quickie, Ohio 


FROSTED MOUND CAKE 

■ Cream margarine, shortening and VA cups 
sugar in mixer bowl until light and fluffy. 

■ Beat in eggs 1 at a time. 

■ Add mixture of next 5 dry ingredients alter¬ 
nately with buttermilk, mixing well after each 
addition. Pour into 3 greased and floured 9- 
inch cake pans. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. 

■ Cool in pans for 10 minutes. Remove to 
wire rack to cool completely. 

■ Combine milk, marshmallows, coconut and 
remaining 1 cup sugar in saucepan. 

■ Heat over low heat until marshmallows 
melt, stirring constantly. 

■ Spread warm filling between layers. Spread 
Sour Cream-Chocolate Frosting over top and 
side of cooled cake. 

■ Yield: 16 servings. 

Sour Cream-Chocolate Frosting 

■ Cream shortening, margarine and cocoa in 
mixer bowl. 

■ Add confectioners’ sugar, vanilla and 
enough sour cream to make of spreading 
consistency. 

Emily B. Fallow, South Carolina 











Cakes 

MOM’S GREAT AMERICAN 
CHOCOLATE CAKE 

■ Cream butter, sugar, eggs and vanilla in 
mixer bowl at high speed for 3 minutes. 

■ Add mixture of flour, cocoa, baking powder 
and salt alternately with I'/s cups water, blend¬ 
ing well after each addition. 

■ Pour into 2 greased and floured 9-inch round 
cake pans. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. 

■ Cool in pan for 10 minutes. Remove to wire 
rack to cool completely. 

■ Frost with Glossy Buttercream Frosting. 

Garnish with sweetened whipped cream and 
maraschino cherries. 

■ Yield: 12 servings. 

Glossy Buttercream Frosting 

■ Cream butter in bowl until light. 

■ Add confectioners’ sugar and cocoa alter¬ 
nately with milk and vanilla, beating until 
mixture is creamy. 

■ Yield: 2 cups. 

Photograph for this recipe on Cover. 

CHOCOLATE MINCEMEAT CAKES 

■ Cream butter and sugar in bowl until light 
and fluffy. 

■ Add egg, mincemeat, raisins and molasses; 
mix well. 

■ Add vanilla and mixture of coffee and soda; 
mix well. 

■ Add sifted dry ingredients; mix well. 

■ Pour batter into 2 small greased and floured 
loaf pans. 

■ Bake at 300 degrees for 1 hour or until cakes 
test done. 

■ Cool on wire rack for 10 minutes. Invert 
onto serving plates. 

■ Yield: 2 cakes. 

Perki Whitehead, Texas 
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% c. butter, softened 
IV 3 c. sugar 
3 eggs 

V 2 tsp. vanilla extract 
2 c. Hour 
Vs c. baking cocoa 
IV 4 tsp. baking powder 
1 tsp. salt 


6 tbsp. butter, softened 
2% c. confectioners’ 
sugar 

Vi c. baking cocoa 
Vi c. milk 

1 tsp. vanilla extract 


V 2 c. butter, softened 
y* c. sugar 
I egg 

1 16-oz. jar mincemeat 
1 c. raisins 
Vs c. molasses 
1 tsp. vanilla extract 
1 c. cold coffee 

1 tsp. soda 

2 c. (heaping) Hour 
2 tbsp. baking cocoa 
1 tsp. baking powder 
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2 c. sugar 
4 eggs 

IV 2 c. self-rising flour 
IVi c. coconut 
W 2 c. chopped pecans 
1 lb. margarine, 
softened 

V 3 c. baking cocoa 
2 tsp. vanilla extract 
1 oz. marshmallow 
creme 

16 oz. confectioners’ 
sugar 

V 2 c. evaporated milk 


1 2-layer pkg. German 
chocolate cake mix 
with pudding 
1 c. sour cream 
3 eggs 
Vs c. milk 
V* c. margarine 
1 pkg. coconut-pecan 
frosting mix 


3 c. flour 
2 c. sugar 
IV 2 tsp. salt 
6 tbsp. baking cocoa 
2 tsp. ?Bda 
1 c. oil 
2 tsp. vinegar 
2 tsp. vanilla extract 


Cakes 

MISSISSIPPI MUD CAKE 

■ Combine first 5 ingredients, 3 sticks marga¬ 
rine, Vs cup cocoa and 1 teaspoon vanilla in 
large mixer bowl. Beat until smooth. 

■ Pour into greased and floured 9 x 13-inch 
cake pan. 

■ Bake at 350 degrees for 40 minutes or until 
cake tests done. 

■ Spread marshmallow creme over warm 
cake. Cool. 

■ Combine confectioners’ sugar, evaporated 
milk, remaining 1 stick margarine, 'A cup 
cocoa and 1 teaspoon vanilla in bowl. 

■ Mix until smooth. Spread evenly over 
marshmallow creme layer. 

■ Yield: 16 servings. 

Deborah Frizzell, Kentucky 

MICROWAVE MYSTERY 
CHOCOLATE CAKE 

■ Combine first 3 ingredients and 1 cup water 
in mixer bowl; mix well. Pour into lightly 
greased glass tube pan. 

■ Mix milk and margarine in glass bowl. 
Microwave on High for 1 minute. 

■ Blend in frosting mix. Spoon evenly over 
cake batter. Do not allow frosting to touch 
side of pan. 

■ Microwave on Medium for 10 minutes; turn 
pan. Microwave on High for 6 minutes. Let 
stand for 15 minutes. Invert onto cake plate. 

■ Yield: 16 servings. 

Joyce Cole, Kentucky 

NO-CHOLESTEROL 
CHOCOLATE CAKE 

■ Sift dry ingredients together into bowl 2 
times. Add oil, vinegar, vanilla and 2 cups 
water; mix well. Pour into greased and floured 
9x 13-inch cake pan. 

■ Bake at 350 degrees for 35 minutes or until 
cake tests done. Cool in pan. 

■ Yield: 12 servings. 

Ruby J. Dunagan, Oklahoma 
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MICROWAVE CHOCOLATE 
OATMEAL CAKE 

■ Mix oats and PA cups water in large glass 
bowl. Microwave on High for 2 minutes or 
until boiling, stirring occasionally. 

■ Add chocolate and butter. Let stand until 
melted, stirring occasionally. 

■ Add sugar and brown sugar; mix well. Add 
eggs 1 at a time, beating well after each addi¬ 
tion. Add vanilla and mixture of flour, soda 
and salt; mix well. 

■ Pour into 8x i2-inch glass baking dish 
greased on bottom only. 

■ Microwave on High for 11 minutes or until 
cake tests done, turning dish every 3 minutes. 

■ Cool. Spread with hot Microwave Coconut- 
Pecan Frosting. 

■ 'Irteld: 12 servings. 

Microwave Coconut-Pecan Frosting 

■ Combine brown sugar, butter and milk in 
glass bowl; blend well. 

■ Stir in coconut and pecans. Microwave for 
3 minutes or until boiling, stirring 3 times. 

Susan Lowe. Virginia 

PECAN-CHOCOLATE TORTE 

■ Beat egg yolks and sugar in bowl until light 
and fluffy. Stir in mixture of flour, salt and 
baking powder. 

■ Add rum and pecans; mix well. Fold stiffly 
beaten egg whites gently into batter. 

■ Spoon into two 8-inch cake pans lined with 
greased waxed paper. 

■ Bake at 350 degrees for 25 minutes or until 
cake tests done. 

■ Cool in pans on wire rack. 

■ Fold grated orange rind into whipped cream. 
Spread between layers. 

■ Blend chocolate and sour cream. Spread 
over top of torte. 

■ Yield: 12 servings. 

Jequetta Kaiser, Oklahoma 


1 c. oats 

4 oz. German’s chocolate 
Vi c. butter 
1 c. sugar 

1 c. packed brown sugar 
3 eggs 

1 tsp. vanilla extract 
IVz c. flour 
1 tsp. soda 
1 tsp. salt 


Vs c. packed brown sugar 
Vs c. butter, softened 
2 tbsp. milk 
1 c. flaked coconut 
Vs c. diopped pecans 


4 eggs, separated 

1 c. sugar 

2 tbsp. flour 
Vi tsp. salt 

Vi tsp. baking powder 

1 tbsp. rum 

2 c. ground pecans 

2 tsp. grated orange rind 
Vi c. whipping cream, 
whipped 

6 oz. semisweet chocolate 
chips, melted 
Vi c. sour cream 
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Cakes 


V4 c. semisweet 
chocolate chips 
V* c. finely chopped 
pecans 

1 2 -layer pkg. white 
cake mix 
V 2 c. sugar 
V 2 c. oil 

1 sm. package pistachio 
instant pudding mix 
5 eggs 
1 5 V 2 -OZ. can 
chocolate syrup 


1 c. cold mashed potatoes 
V 2 c. milk 
1 c. butter, softened 
2 c. sugar 
4 eggs 

4 oz. baking chocolate, 
melted 
2 c. flour 
2 tsp. baking powder 
1 tsp. cloves 
1 tsp. cinnamon 
1 c. topped nuts 


1 c, butter, softened 

2 c. sugar 
4 eggs 

2 tsp. vanilla extract 
2 tsp. butter flavoring 

1 c, buttermilk 
3 c. sifted Hour 
*/2 tsp. soda 
1 tsp. salt 
4 oz. German’s sweet 
chocolate, melted 


PISTACHIO SWIRL CAKE 

■ Sprinkle chocolate chips and pecans in 
greased and floured bundt pan. 

■ Combine cake mix, sugar, oil, pudding mix 
and eggs in bowl in order listed, mixing well 
after each addition. 

■ Combine 1 cup batter and chocolate syrup 
in small bowl; mix well. 

■ Pour remaining batter into prepared pan. 

■ Drizzle chocolate batter over top. 

■ Bake at 350 degrees for 1 hour or until cake 
tests done. Cool in pan for 30 minutes. 

■ Invert onto cake plate to cool completely. 
Eleanor Crowley, Oregon 

CHOCOLATE POTATO CAKE 

■ Combine potatoes and milk in bowl; mix 
until smooth. 

■ Cream butter and sugar in mixer bowl until 
light and fluffy. 

■ Beat in eggs 1 at a time. Blend in melted 
chocolate and potato mixture. 

■ Sift in dry ingredients; mix well. Stir in nuts. 

■ Pour into greased and floured 9 x 13-inch 
cake pan. 

■ Bake at 350 degrees for 45 minutes or until 
cake tests done. Cool in pan. 

■ Frost with favorite chocolate frosting. 

Ruth DenHartog, California 

CHOCOLATE POUND CAKE 

■ Cream butter and sugar in bowl until light 
and fluffy. 

■ Add eggs, vanilla extract, butter flavoring 
and buttermilk. 

■ Sift next 3 dry ingredients together. Add to 
creamed mixture; mix well. 

■ Stir in chocolate. Pour into greased and 
floured bundt pan. 

■ Bake at 300 degrees for l */2 hours. Wrap in 
foil until cool. 

■ Garnish with confectioners’ sugar. 

Micki Jeffrey, Missouri 
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SOUR CREAM POUND CAKE 

■ Cream butter and sugar in bowl until light. 

■ Blend in eggs. Add cocoa, vanilla and mix¬ 
ture of soda and sour cream. Sift in flour and 
salt. Mix in 1 cup boiling water. 

■ Grease and flour tube pan. Dust with addi¬ 
tional cocoa. Pour batter into prepared pan. 

■ Bake at 325 degrees for 1 hour. Cool in pan 
for 15 minutes. Invert onto wire rack. 

■ Yield: 16 servings. 

Rebecca Zehetner, Texas 

MICROWAVE PUDDING CAKE 

■ Mix first 7 ingredients with V 2 cup sugar, 3 
tablespoons cocoa and V 2 teaspoon salt in bowl. 

■ Pour IVs cups water into 8-inch square glass 
baking pan. Microwave on High until boiling. 

■ Stir in V 2 cup sugar, 14 cup cocoa and 14 
teaspoon salt. Microwave until mixture comes 
to a boil. Spoon batter into hot liquid. 

■ Microwave on Medium for 6 minutes; turn 
dish. Microwave on High for 6 minutes. 

■ Serve cake with sauce spooned over top. 

■ Yield: 6 servings. 

Nicki Carr, Florida 

RAISIN ROCKY ROAD CAKE 

■ Prepare brownie mix batter, using package 
directions. Stir in I /2 cup raisins, coffee pow¬ 
der and 1 teaspoon rum flavoring. 

■ Pour into greased and floured 9 x 9-inch 
cake pan. 

■ Bake using package directions; do not over¬ 
bake. Cool in pan for 10 minutes. 

■ Remove to wire rack to cool completely. 

■ Cut into three 3 x9-inch rectangles. 

■ Beat whipping cream until soft peaks form. 

Add cocoa, salt and sugar gradually, beating 
until stiff. Fold in walnuts, marshmallows, 

14 cup raisins and 1^2 teaspoon rum flavoring. 

■ Spread between layers and over top of cake. 
Chill overnight. 

■ Yield: 9 servings. 

Vfedfl Peters, Nebraska 


1 c. butter, softened 

2 c. sugar 
2 eggs 

14 c. (heaping) 
baking cocoa 
2 tsp. vanilla extract 
2 tsp. soda 
1 c. sour cream 
2 V 2 c. flour 
14 tsp. salt 


2 tbsp. butter, melted 
1 c. flour 

1 tsp. baking powder 
1 tsp. vanilla extract 
V 2 c. milk 
V 2 c. nuts 
V 2 c. coconut 
1 c. sugar 

7 tbsp. baking cocoa 
V* tsp. salt 


1 pkg. fudge brownie mix 

Va c. raisins, 
coarsely diopped 

1 tsp. instant coffee 
powder 

V /2 tsp. rum extract 

8 oz. whipping cream 

2 tbsp. baking cocoa 

V 3 tsp. salt 

3 tbsp. sugar 

14 c. diopped walnuts 

10 marshmallows, 
diopped 
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Cakes 


Vi c. shortening 
IVi c. sugar 
2 eggs 
V 4 c. baking cocoa 
1 tsp. red food coloring 
3 tbsp. hot coffee 
VA c. plus 2 tbsp. flour 
1 tsp. salt 
1 c. sour milk 
1 tsp. soda 
1 tsp. vanilla extract 


V 2 c. butter, softened 
1 Ib. confectioners’sugar 
Va c. baking cocoa 
Va c. coffee 
1 tsp. red food coloring 
1 tsp. vanilla extract 


1 c. margarine 
Va c. baking cocoa 

1 tsp. soda 
V 2 tsp. salt 
2 c. flour 
2 c. sugar 

2 eggs, beaten 
V 2 c. sour cream 

¥2 c. diopped pecans 


RED VELVET CAKE 

■ Cream shortening and sugar in mixer bowl 
until light and fluffy. Add eggs 1 at a time, 
mixing well after each addition. 

■ Combine cocoa, food coloring and coffee 
in small bowl; mix until smooth. 

■ Stir into creamed mixture. 

■ Sift flour with salt 3 times. Add to creamed 
mixture alternately with mixture of sour milk 
and soda, mixing well after each addition. 

■ Stir in vanilla. Pour into 2 greased and 
floured 9-inch cake pans. 

■ Bake at 350 degrees for 30 minutes or until 
cake tests done. 

■ Cool in pans for 10 minutes. Remove to 
wire rack to cool completely. 

■ Spread Red Velvet Mocha Frosting between 
layers and over top and side of cake. 

■ Yield: 12 servings. 

Red Velvet Modia Frosting 

■ Cream butter until light. Sift in confec¬ 
tioners’ sugar, beating constantly until fluffy. 

■ Combine remaining ingredients in small 
bowl; mix well. 

■ Add to creamed mixture; beat until of 
spreading consistency, adding additional 
coffee if necessary. 

Dalpha Baley, Texas 

TEXAS SHEET CAKE 

■ Combine margarine, cocoa and 1 cup water 
in saucepan. Bring to a boil, stirring constant¬ 
ly. Remove from heat. 

■ Add dry ingredients; mix well. Add eggs; 
mix well. Fold in sour cream. 

■ Spread in greased 10x 15-inch cake pan. 

■ Bake at 350 degrees for 20 minutes or until 
cake tests done. 

■ Spread Cocoa Frosting (page 47) over hot 
cake. Sprinkle with pecans. 

■ Cool until frosting is set. 

■ Yield: 20 servings. 

Sherry Zeigler, Ohio 









Cakes 


47 


TURTLE CAKE 

■ Bring margarine, shortening, */4 cup cocoa 
and 1 cup water to a boil in saucepan. 

■ Add to flour and sugar in bowl; mix well. 

Add eggs and soda dissolved in buttermilk. 

■ Pour half the batter into ungreased 9x 13- 
inch cake pan. 

■ Bake at 350 degrees for 15 to 20 minutes. 

■ Combine caramels, evaporated milk and 
butter in saucepan. Heat until caramels are 
melted; mix well. 

■ Pour over baked layer. Sprinkle with choco¬ 
late chips and nuts. Pour remaining batter 
over top. 

■ Bake for 20 to 30 minutes longer. Cool. 

■ Frost with Cocoa Frosting. 

■ Yield; 16 servings. 

Cocoa Frosting 

■ Bring margarine, milk and cocoa to a boil 
in saucepan; remove from heat. 

■ Add confectioners’ sugar. 

■ Beat until smooth. 

Chris Richardson, Texas 


EASY TURTLE CAKE 

■ Prepare cake mix batter according to pack¬ 
age directions. Pour half into greased and 
floured 9x 13-inch cake pan. 

■ Bake at 350 degrees for 15 minutes. 

■ Heat condensed milk and caramels in 
double’boiler until caramels melt; blend well. 

■ Pour over baked layer. 

■ Mix chocolate chips and nuts. Sprinkle Vs 
of the mixture over caramel layer. Top with 
remaining cake batter and nut mixture. 

■ Bake for 20 minutes longer. 

■ Serve with whipped cream or ice cream. 

■ Yield: 15 servings. 

Ncmcy Packard, Florida 


Vz c. margarine 
Vz c. shortening 
Vi c. baking cocoa 
2 c. flour 
2 c. sugar 

2 eggs, slightly beaten 
1 tsp. soda 
Vz c. buttermilk 
1 14-oz. package 
caramels 

Vz c. evaporated milk 
Vi c. butter 

1 c. semisweet 
diocolate chips 

2 c. chopped nuts 


Vi c. margarine 
Vi c. milk 
Vi c. baking ccKoa 
16 oz. confectioners’ 
sugar 


1 2 -layer pkg. double 
chocolate cake mix 
1 14-oz. can sweetened 
condensed milk 
1 12 -oz. package 
caramels 
16 oz. semisweet 
chocolate chips 
1 c. (hopped nuts 
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Cakes 


2 c. flour 
2 c. sugar 
1 tsp. soda 
1 tsp. cinnamon 
1 c. margarine 
V* c. baking cocoa 
Vz c. yogurt 
2 eggs 

1 tsp. vanilla extract 


6 tbsp. margarine 
Vk c. baking cocoa 
Vi c. yogurt 
1 tsp. vanilla extract 
3 c. confectioners’ 
sugar, sifted 


iVz c. flour 
3% c. sugar 
IVz tsp. soda 
1 tsp. baking powder 
IVz tsp. salt 
Vz c. baking cocoa 
3 eggs 
1 c. oil 

2 c. shredded zucduru 
1 tbsp. vanilla extract 
1 tsp. lemon extract 
1 c. chopped pecans 


CHOCOLATE-YOGURT CAKE 

■ Combine first 4 ingredients in mixer bowl. 

■ Combine margarine, cocoa and 1 cup water 
in saucepan. Bring to a boil, stirring con¬ 
stantly. Pour over flour mixture. 

■ Beat at medium speed until smooth. Add 
yogurt, eggs and vanilla. 

■ Beat just until mixed. Pour into greased and 
floured lOx 15-inch cake pan. 

■ Bake at 350 degrees for 15 minutes. 

■ Spread Cocoa-Yogurt Glaze over warm 
cake. Garnish with chopped pecans. 

■ Yield: 20 servings. 

Cocoa-Yogurt Glaze 

■ Melt margarine in saucepan over low heat. 

■ Stir in cocoa and yogurt. Bring to a boil, 
stirring constantly; remove from heat. 

■ Add vanilla and confectioners’ sugar; 
mix until smooth. 

Nell McGrew, California 

ZUCCHINI-CHOCOLATE CAKE 

■ Combine first 6 dry ingredients in bowl. 

■ Combine eggs, oil, zucchini, flavorings 
and % cup water in bowl; mix well. 

■ Add zucchini mixture to dry ingredients; 
stir until just moistened. Stir in pecans. 

■ Grease and flour tube pan; line bottom with 
waxed paper. Pour batter into prepared pan. 

■ Bake at 350 degrees for Wz hours or until 
cake tests done. Cool completely before 
removing from pan. 

■ Frost with favorite chocolate frosting. 

■ Yield: 16 servings. 

Bessie Jaymar, New York 


Allow for the variation in oven temperatures by setting 
the timer for minimum time indicated in the recipe. Test 
by inserting a cake tester or toothpick into the center of 
the cake. If the tester comes out clean, the cake is done. 
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Cakes 

BLACK BOTTOM CUPCAKES 

■ Combine cocoa, flour, 1 cup sugar, soda and 
Vi teaspoon salt in bowl. Add oil, vinegar, 
vanilla and 1 cup water; mix well. 

■ Fill miniature muffin cups Vi full. 

■ Cream remaining Vi cup sugar, cream 
cheese and pinch of salt in mixer bowl. Blend 
in egg. Stir in chocolate chips. 

■ Place about 1 teaspoon mixture in each pre¬ 
pared muffin cup. 

■ Bake at 350 degrees for 20 minutes. Cool 
on wire rack. 

■ Yield: 4 dozen. 

Mary Ellen Vivadelli, Maryland 

PEANUT FUDGE CUPCAKES 

■ Combine cream cheese, peanut butter, 
honey and 1 tablespoon milk in bowl. 

■ Spoon into 16 paper-lined muffin cups. 

■ Cream shortening, brown sugar and vanilla 
in mixer bowl until light and fluffy. Add eggs 
1 at a time, mixing well after each addition. 

■ Add sifted dry ingredients alternately with 
Vi cup milk, mixing well after each addition. 

■ Spoon into prepared muffin cups. 

■ Bake at 375 degrees for 20 minutes or until 
cupcakes test done. 

■ Remove to wire rack to cool completely. 

■ Yield: 1 Vi dozen. 

Yvonne Flores, Texas 

CHOCOLATE-NUT FROSTING 

■ Combine margarine, sugar and evaporated 
milk in saucepan. 

■ Bring to a boil. Cook for 2 to 3 minutes, 
stirring constantly; remove from heat. 

■ Add chocolate chips; stir until melted. 

■ Add vanilla and nuts; mix well. 

■ Spread over warm cake. 

■ Yield: Enough for 1 layer. 

Helen Delano, New York 


Vi c. baking cocoa 
V/i c. flour 
IVi c. sugar 
1 tsp. soda 
Salt 
Vi c. oil 

1 tbsp. white vinegar 
1 tsp. vanilla extract 
8 oz. cream cheese, 
softened 
1 egg 

6 oz. semisweet 
diocolate diips 


3 oz. cream cheese, 
softened 

Vi c. crundiy peanut 
butter 

1 tbsp. honey 
1 tbsp. plus Vi c. milk 
Vi c. shortening 
1 c. packed brown sugar 

1 tsp. vanilla extract 

2 eggs 

1 c. flour 
Vi c. baking cocoa 
Va tsp. soda 
Vi tsp. salt 


Vi c. margarine 
1 c. sugar 

Vi c. evaporated milk 
Vi c. semisweet 
diocolate chips 
1 tsp. vanilla extract 
1 c. (hopped nuts 
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Cakes 


Vi c. semisweet 
chocolate chips 
1 c. butter, softened 
3 egg yolks 
14 c. strong black coffee 
6 c. sifted confectioners’ 
sugar 


2 c. sugar 
2 tbsp. baking cocoa 
1 c, whipping cream 
2 tbsp. light syrup 
Dash of salt 
1 tbsp. butter 
1 tsp. vanilla extract 


9 oz. cream cheese, 
softened 

14 c. butter, softened 
6 c. sifted confectioners’ 
sugar 

1 c. baking cocoa 
5 to 7 tbsp. light cream 


2 egg whites 
IV 2 c. sugar 
IVi tsp. vanilla extract 
14 c. baking cocoa 


MOCHA FROSTING 

■ Melt chocolate chips in double boiler. 

■ Cream butter in mixer bowl until light. Add 
egg yolks and coffee. Beat until blended. 

■ Add confectioners’ sugar gradually, beating 
well after each addition. 

■ Add chocolate; mix well. 

■ Spread between layers and over top and 
side of cake. 

■ Yield: Enough for 2 layers. 

FUDGE FROSTING 

■ Mix sugar, cocoa, whipping cream, syrup 
and salt in saucepan. 

■ Let mixture stand for 20 minutes or longer, 
stirring occasionally. 

■ Cook over medium heat to 234 to 240 de¬ 
grees, soft-ball stage, on candy thermometer. 

■ Add butter and vanilla. 

■ Remove from heat; beat until frosting is of 
spreading consistency. 

■ Yield: Enough for 2 layers. 

COCOA-CREAM CHEESE 
FROSTING 

■ Blend cream cheese and butter in large 
mixer bowl. 

■ Combine sifted confectioners’ sugar and 
cocoa; add gradually to cheese mixture. 

■ Blend in light cream. 

■ Spread between layers and over top and 
side of cake. 

■ Yield: Enough for 3 layers. 

SEVEN-MINUTE FROSTING 

■ Combine egg whites, sugar and ‘/a cup 
water in top of double boiler. 

■ Beat over boiling water for 7 minutes at 
high speed or until frosting holds its shape. 

■ Remove mixture from heat; beat in vanilla 
and cocoa. 

■ Spread between layers and over top and 
side of cake. 

■ Yield: Enough for 2 layers. 











Chocolate 

Cookies 
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Vi c, shortening 
IVi c. plus 2 tbsp. sugar 
2 eggs 
2 c. applesauce 
2 c. flour 
2 tbsp. baking cocoa 
IV 2 tsp. soda 
V 2 tsp. salt 
1 tsp. cinnamon 
6 oz. semisweet 
chocolate diips 
V 2 c. chopped nuts 


V 2 c. melted butter 
1 c. sugar 
1 tsp. vanilla extract 
2 eggs 
V 2 c. flour 
Vi c. baking cocoa 
Vi tsp. baking powder 
Vi tsp. salt 
V 2 c. (hopped nuts 


3 tbsp. butter, softened 
3 tbsp. baking cocoa 
IVi c. confectioners’ 
sugar 

V 2 tsp. vanilla extract 
2 to 3 tbsp. milk 


Cookies 

APPLESAUCE BROWNIES 

■ Cream shortening and IVi cups sugar in 
mixer bowl until light and fluffy. Add eggs; 
mix well. 

■ Add applesauce and mixture of sifted flour, 
cocoa, soda, salt and cinnamon. 

■ Beat for 1 minute. Pour into greased 9x 13- 
inch baking pan. 

■ Sprinkle mixture of 2 tablespoons sugar, 
chocolate chips and nuts over top. 

■ Bake at 350 degrees for 35 minutes. 

■ Cool. Cut into squares. 

■ Yield: 4 dozen. 

Dorothy Franks, Ohio 

BEST BROWNIES 

■ Blend butter, sugar and vanilla in large 
mixer bowl. 

■ Add eggs; beat well with spoon. 

■ Stir in mixture of flour, cocoa, baking pow¬ 
der and salt gradually, blending well after 
each addition. Stir in nuts. 

■ Pour into greased 9-inch square baking pan. 

■ Bake at 350 degrees for 20 minutes or until 
brownies pull from side of pan. 

■ Cool in pan. Frost with Creamy Brownie 
Frosting. Cut into squares. 

■ Yield: 16 brownies. 

Creamy Brownie Frosting 

■ Cream butter, cocoa and confectioners’ 
sugar in mixer bowl. 

■ Add vanilla and enough milk to make of 
spreading consistency. 

■ Yield: 1 cup. 

Photograph for this recipe on Cover. 


Use shiny cookie sheets and baking pans. Dark pans 
absorb more heat and cause overbrowning. 













Cookies 

CARAMEL-FROSTED BROWNIES 

■ Cream */2 cup margarine and sugar in mixer 
bowl until light and fluffy. Add egg yolks, 
cocoa, flour and 1 teaspoon vanilla; mix well. 
Stir in nuts. Fold in stiffly beaten egg whites. 

■ Pour into greased and floured 8-inch square 
baking pan. 

■ Bake at 350 degrees for 30 minutes or until 
brownies test done. Cool on wire rack. 

■ Combine cream, brown sugar and remaining 
1/2 cup margarine in saucepan. 

■ Bring to a boil, stirring constantly until 
sugar dissolves. 

■ Cook to 234 to 240 degrees on candy ther¬ 
mometer, soft-ball stage; do not stir. Remove 
from heat. Add remaining 1 teaspoon vanilla. 
Beat until of spreading consistency. 

■ Spread frosting over cooled brownies. Cut 
into squares. 

■ Yield: 2 dozen. 

Sherry Somner, Nebraska 

CHOCOLATE SYRUP BROWNIES 

■ Cream V 2 cup butter and 1 cup sugar in bowl 
until light and fluffy. Add eggs 1 at a time, 
beating well after each addition. Add flour, 
chocolate syrup and walnuts; mix well. 

■ Pour into greased 9x 13-inch baking dish. 

■ Bake at 350 degrees for 30 minutes or until 
brownies test done. Cool. 

■ Combine VA cups sugar, 6 tablespoons but¬ 
ter and milk in saucepan. Bring to a boil. 

■ Cook for 1 minute, stirring constantly; re¬ 
move from heat. Add chocolate chips and 
marshmallows; beat until smooth. 

■ Pour over cooled brownies. Cut brownies 
into squares. Store in airtight container in 
cool place. 

■ Yreld: 4 dozen. 

Sharon Blasingame, California 
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1 c. margarine, 
softened 

1 c. sugar 

2 eggs, separated 
14 c. baking cocoa 
Vi c. flour 

2 tsp. vanilla extract 
1 c. dropped nuts 
8 oz. whipping cream 
1 Ib. brown sugar 


V 2 c. butter, softened 
21/3 c. sugar 
4 eggs 
1 c. flour 

1 16-oz. can chocolate 
syrup 

1 c. chopped walnuts 
6 tbsp. butter 
6 tbsp. milk 
¥2 c. semisweet 
chocolate chips 
4 marshmallows 
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1 c. sugar 
4 eggs, beaten 
Vi tsp. salt 
1 c. flour 
1 16-oz. can diocolate 
syrup 

1 c. butter, softened 
2 c. confectioners’ 
sugar 

2 to 3 tbsp. Creme 
de Menthe 
1 c. semisweet 
diocolate chips 
6 tbsp. butter 


Vs c. butter 
V4 c. sugar 
1 tsp. vanilla extract 
12 oz. semisweet 
diocolate chips 
2 eggs 
Va c. flour 
Va tsp. soda 
Va tsp. salt 
Vz c. chopped pecans 


3 tbsp. butter, softened 
3 tbsp. baking cocoa 
Vz tsp. vanilla extract 
IVa c. confectioners’ 
sugar 

2 tbsp. milk 


Cookies 

CREME DE MENTHE BROWNIES 

■ Combine first 5 ingredients and Vz cup butter 
in mixer bowl; mix well. 

■ Pour into greased and floured 9x 13-inch 
baking pan. 

■ Bake at 350 degrees for 30 minutes. Cool. 

■ Cream remaining Vz cup butter, confection¬ 
ers’ sugar and Creme de Menthe in bowl until 
light and fluffy. Spread over cooled brownies. 

■ Melt chocolate chips and 6 tablespoons 
butter in small saucepan. Cool. Spread over 
minty layer. Cut into squares. 

■ Yield: 2 dozen. 

Andrea J. Myers, Maryland 


DOUBLE CHOCOLATE BROWNIES 

■ Combine butter, sugar and 2 tablespoons 
water in saucepan. Bring to a boil, stirring 
constantly. Remove from heat. 

■ Add vanilla and half the chocolate chips; 
stir until melted. 

■ Add eggs 1 at a time, mixing well after each 
addition. Add dry ingredients, remaining 
chocolate chips and pecans; mix well. 

■ Pour into greased and floured 9-inch square 
baking pan. 

■ Bake at 325 degrees for 30 minutes or until 
brownies pull from side of pan. 

■ Cool in pan. Frost with Easy Brownie Frost¬ 
ing. Cut into squares. 

■ Yield: l ‘/2 dozen. 

Easy Brownie Frosting 

■ Cream butter and cocoa in small mixer bowl 
until light and fluffy. 

■ Add vanilla, confectioners’ sugar and milk. 

■ Beat until of spreading consistency. 

Cara L. Lewis, Texas 








Cookies 

CREAM CHEESE MARBLE BROWNIES 

■ Melt chocolate with 3 tablespoons butter in 
saucepan over low heat, stirring constantly. 

■ Beat 2 eggs in bowl until light. Add % cup 
sugar gradually. Blend in mixture of Vi cup 
flour, baking powder and salt. 

■ Stir in cooled chocolate mixture, 1 teaspoon 
vanilla and pecans. 

■ Cream 2 tablespoons butter, cream cheese 
and ‘/4 cup sugar in bowl. Blend in 1 egg, 1 
tablespoon flour and Vi teaspoon vanilla. 

■ Layer half the chocolate batter, all the cream 
cheese mixture and remaining chocolate batter 
in greased 8-inch square baking pan. Cut with 
knife to marbleize. 

■ Bake at 350 degrees for 35 minutes or until 
brownies test done. 

■ Cool. Cut into squares. 

■ Yield: 2 dozen. 

Julie Wilczynski, California 

HEAVENLY BROWNIES 

■ Melt shortening and 3 ounces chocolate in 
saucepan over low heat. 

■ Beat sugar and eggs in bowl. Stir in 1 tea¬ 
spoon vanilla and melted chocolate. 

■ Sift flour, baking powder and V 2 teaspoon 
salt together. Add to chocolate mixture with 
walnuts; mix well. 

■ Pour into greased 9-inch round baking pan. 

■ Bake at 325 degrees for 25 minutes. 

■ Top hot brownies with marshmallows. Let 
stand until melted. Spread evenly over top. 

■ Melt butter and remaining 2 ounces choco¬ 
late in saucepan over low heat. 

■ Add Vi teaspoon vanilla, V 2 teaspoon salt, 
coffee and confectioners’ sugar. 

■ Beat until glossy. Spread over brownies. 

■ Cool. Cut into wedges. 

■ Yield: 1 dozen. 

Dede Speed, Oklahoma 
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4 oz. German’s sweet 
chocolate 

5 tbsp. butter, softened 
3 eggs 

1 c, sugar 

V 2 c. plus 1 tbsp. flour 
V 2 tsp. baking powder 
V 4 tsp. salt 

IV 2 tsp. vanilla extract 
V 2 c. chopped pecans 
3 oz. cream cheese, 
softened 


Vs c. shortening 
5 oz. baking chocolate 

1 c. sugar 

2 eggs, beaten 

1 V 2 tsp. vanilla extract 
VA c. flour 
V 2 tsp. baking powder 
1 tsp. salt 

1 c. chopped walnuts 

1 c. miniature 
marshmallows 

2 tbsp. butter 

3 tbsp. cold coffee 
2 c. sifted 

confectioners’ sugar 
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Vs c. margarine, 
softened 
V4 c. sugar 
Vi c. honey 
2 tsp. vanilla extract 
2 eggs 
V 2 c. flour 
Vs c. baking cocoa 
Vi tsp. salt 
1 c. chopp^ nuts 


Vi c. butter 
1 c. sugar 
Vi tsp. salt 
3 tbsp. Kahlua 
2 eggs 
Va c. flour 
V 2 c. baking cocoa 
1 c. chopped nuts 


Vs c. butter 
1 c. sugar 
2 eggs 

1 tsp. vanilla extract 
1 c. flour 
V 2 tsp. baking powder 
V 2 tsp. salt 
5 tbsp. baking cocoa 
1 c. chopped pecans 


Cookies 

HONEY BEAR BROWNIES 

■ Cream margarine and sugar in mixer bowl 
until light. Blend in honey and vanilla. 

■ Add eggs 1 at a time, mixing well after each 
addition. Add mixture of flour, cocoa and salt 
gradually, mixing well after each addition. 

Stir in nuts. 

■ Pour into greased and floured 9-inch square 
baking pan. 

■ Bake at 350 degrees for 25 minutes or until 
brownies test done. 

■ Cool in pan. Cut into squares. 

■ Yield: IV 2 dozen. 

Carrie Waters, Ohio 

MICROWAVE KAHLUA BROWNIES 

■ Microwave butter in glass bowl on High for 
1 minute. 

■ Add sugar, salt, Kahlua and eggs; beat well. 
Add remaining ingredients; mix well. 

■ Spread evenly in greased 8-inch square glass 
baking dish. 

■ Microwave on Medium-High for 16 min¬ 
utes, turning 14 turn every 4 minutes. 

■ Cool. Cut into squares. Store in refrigerator. 

■ Yield: IV 2 dozen. 

Doris J. Gentry, California 

MICROWAVE BROWNIES 

■ Microwave butter in glass bowl on High 
until melted. Stir in sugar. Cool. 

■ Add eggs, vanilla and 2 tablespoons water; 
mix well. Add mixture of remaining dry ingre¬ 
dients; mix well. 

■ Stir in pecans. Spread in greased 7x 12-inch 
glass baking dish. 

■ Microwave on High for 6 to 7 minutes, turn¬ 
ing 2 or 3 times. 

■ Cool. Cut into squares. 

■ Yield: 3 dozen. 

Unnette Padgett, Florida 













Cookies 

BROWNIE MIX PLUS 

■ Prepare brownie mix according to package 
directions; add 1 or more optional ingredients. 

■ Bake according to package directions. Cool. 

■ Yield: 4 dozen. 

Variations: 

Orange Brownies—Substitute 14 cup orange juice and 
grated rind of 1 orange for 14 cup water. 

Mint Brownies—Amnge 16 chocolate-covered pepper¬ 
mint patties on hot brownies. Bake for 1 minute or until 
softened. Swirl over top with knife. Cut into squares 
when cool. 

Connie Brown, Tennessee 

BASIC BROWNIE MIX 

■ Sift first 3 ingredients into bowl. Stir in sugar 
and cocoa. Cut in shortening until crumbly. 

■ Store in airtight container in cool place for 
up to 12 weeks. 

■ Yield: 16 cups. 


Easy Brownies 

■ Combine Brownie Mix, eggs and vanilla in 
bowl; mix well. Stir in chopped nuts. 

■ Spread in greased and floured 10x 15-inch 
baking pan. 

■ Bake at 350 degrees for 30 minutes or until 
brownies pull from edges of pan. Cool. 

■ Yield: 5 dozen. 

Cynthia Harper, Georgia 

PEANUT BUTTER-CHOCOLATE 
CHIP BROWNIES 

■ Cream butter and peanut butter in bowl. Add 
sugars gradually, beating constantly. 

■ Add eggs 1 at a time, beating well after 
each addition. Blend in remaining dry ingredi¬ 
ents and vanilla. Fold in chocolate chips. 

■ Pour into greased 9-inch square baking dish. 

■ Bake at 350 degrees for 30 minutes or until 
brownies test done. 

■ Cool. Cut into squares. 

■ Yield: 2 dozen. 

Janice Sechrist, Oklahoma 
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1 15-oz. package fudge 
brownie mix 

Vz c. chopped pecans 
(opt.) 

V* c. (hopped 
maras(hino cherries 
(opt) 

1 c. (hopped dates 
(opt.) 

3 tbsp. (hunky peanut 
butter (opt) 


6 c. flour 

4 tsp. baking powder 
4 tsp. salt 
8 c. sugar 

1 8 ~oz. can baking cocoa 

2 c. shortening 


4 c. Basic Brownie Mix 
4 eggs, beaten 
2 tsp. vanilla extract 
Vz c. chopped nuts 


Vi c. butter, softened 
Vz c. peanut butter 

1 c. sugar 

Vi c. pached brown 
sugar 

2 eggs 

1 c. flour 

1 tsp. baking powder 
Vi tsp. salt 
1 tsp. vanilla extract 
Vz c. semisweet 
(h(Kolate (hips 







1 c. sugar 
% c. butter, softened 
2 eggs 

2 oz. baking chocolate, 
melted 

V 2 tsp. vanilla extract 
Va c. sifted flour 
V 2 tsp. salt 
1 c. finely chopped 
pecans 

V 2 c. padced brown 
sugar 

2 tbsp. cream 


1/2 c. sugar 
2 tbsp. butter 
IV3 c. semisweet 
chocolate chips 
2 eggs 
% c, flour 
Va tsp. soda 
Va tsp. salt 
1 tsp. vanilla extract 
Va c. chopped nuts 


1 c. butter 
Va c. baking cocoa 

2 c. flour 

2 c. sugar 
V 2 tsp. salt 

2 eggs, well beaten 
V 2 c. sour cream 
1 tsp. soda 


Cookies 

PRALINE-TOPPED BROWNIES 

■ Cream sugar and V 2 cup butter in mixer bowl 
until light and fluffy. Add eggs 1 at a time, 
beating well after each addition. 

■ Blend in chocolate and vanilla. Stir in mix¬ 
ture of flour, salt and V 2 cup pecans. 

■ Pour into greased and floured 8-inch square 
baking pan. 

■ Bake at 450 degrees for 30 minutes. 

■ Cream brown sugar and Va cup butter in 
mixer bowl until light and fluffy. 

■ Blend in cream. Stir in V 2 cup pecans. 

■ Spread over hot brownies. Broil until top¬ 
ping is bubbly. Cool in pan for 10 minutes. 

■ Cut into squares. Remove to wire rack to 
cool completely. 

■ Yield: VA dozen. 

Barbara Dell, Virginia 

SAUCEPAN BROWNIES 

■ Combine sugar, butter and 2 tablespoons 
water in saucepan. Bring to a boil over me¬ 
dium heat, stirring to blend well. 

■ Add chocolate chips; stir until melted. Cool. 
Blend in eggs. Add mixture of dry ingredi¬ 
ents; mix well. Stir in vanilla and nuts. 

■ Pour into greased and floured 9-inch square 
baking pan. 

■ Bake at 325 degrees for 25 minutes. 

■ Cool on wire rack. Cut into squares. 

■ Yield: VA dozen. 

Lalah Peterson, Washington 

SOUR CREAM BROWNIES 

■ Bring butter, cocoa and 1 cup water to a 
boil in saucepan; mix well. 

■ Pour over mixture of flour, sugar and salt in 
bowl; beat until smooth. 

■ Add eggs, sour cream and soda; mix well. 

■ Spoon into greased 9x9-inch baking pan. 

■ Bake at 400 degrees for 20 minutes. Cool. 

■ Yield: 1 ‘/a dozen. 

Mrs. Richard R. Troutman, Pennsylvania 
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QUICK AND EASY 
SOUR CREAM BROWNIES 

■ Mix all ingredients in bowl. Pour into 
greased and floured 9x 13-inch baking pan. 

■ Bake at 350 degrees for 25 minutes or until 
brownies test done. 

■ Cool on wire rack. Cut into squares. 

■ Yield: 3 dozen. 

Jan deLaet, Georgia 

CHOCOLATE-BUTTER PECAN BARS 

■ Combine flour and 1 cup brown sugar in 
bowl. Cut in V 2 cup butter until crumbly. 

■ Press into ungreased 9x 13-inch baking pan. 

■ Sprinkle with half the pecans. 

■ Mix melted butter and V 2 cup brown sugar 
in saucepan. Bring to a boil, stirring constant¬ 
ly. Pour over pecans. 

■ Bake at 350 degrees for 18 minutes or until 
light brown. 

■ Sprinkle with chocolate chips. Let stand 
until soft. Swirl over top with knife. 

■ Sprinkle with remaining pecans. 

■ Cool. Cut into bars. 

■ Yield: 4 dozen. 

Jackie SpratUy, Indiana 

CHOCOLATE-CHERRY BARS 

■ Combine cake mix, eggs and flavoring in 
bowl; mix well by hand. 

■ Stir in pie filling. Spoon into greased and 
floured 9x 13-inch baking pan. 

■ Bake at 350 degrees for 20 minutes or until 
layer tests done. Cool. 

■ Bring mixture of confectioners’ sugar, but¬ 
ter and milk to a boil in saucepan. 

■ Cook for 1 minute, stirring constantly; re¬ 
move from heat. 

■ Stir in chocolate chips until melted. Spread 
over baked layer. 

■ Let stand until set. Cut into bars. 

■ Yield: 3 dozen. 

Marcia Ripple Chaney, Maryland 


1 pkg. fudge brownie mix 

2 eggs 

V 4 c. sour cream 


2 c. flour 

IV 2 c. packed brown 
sugar 
¥2 c. butter 
2 c. chopped pecans 
2/3 c. melted butter 
IV 2 c. milk chocolate 
diips 


1 2-layer pkg. chocolate 
cake mix 

2 eggs, beaten 

1 tsp. almond extract 

1 20-oz. can dierry pie 
filling 

1 c. confectioners’ 
sugar 

5 tablespoons butter 

V 3 c. milk 

6 oz. semisweet 
chocolate diips 
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1 c. flour 
2 c. quick-cooking oats 
Va c. padced brown 
sugar 

Vi teaspoon soda 
Va teaspoon salt 
Va cup butter 
6 oz. semisweet 
chocolate chips 
Vi c. chopped pecans 
Va c. caramel ice cream 
topping 
3 tbsp. flour 


c. melted margarine 
IVi c. packed brown 
sugar 
3 eggs 

2¥a c. self-rising flour 
1 c, finely diopped 
nuts 

6 oz. semisweet 
chocolate chips 


1 2-layer pkg. devil’s 
food cake mix 
Va c. butter, softened 
2 eggs 

Va c. packed brown 
sugar 

Vi c. chopped nuts 
1 pkg. creamy white 
frosting mix 
3 oz. baking chocolate, 
melted 


Cookies 

EASY OATMEAL CARMELITAS 

■ Combine flour, oats, brown sugar, soda, salt 
and butter in bowl; mix until crumbly. 

■ Press half the crumb mixture over bottom 
of 9x 13-inch baking pan. 

■ Bake at 350 degrees for 10 minutes. 

Sprinkle with chocolate chips and pecans. 

■ Blend ice cream topping and flour in bowl. 
Spoon over chocolate chips and pecans. 

■ Sprinkle remaining crumb mixture over top. 

■ Bake for 15 minutes or until brown. Chill 
for 1 hour or longer. Cut into squares. 

■ Yield: 3 dozen. 

Patti Dutton, California 

CONGO SQUARES 

■ Combine margarine and brown sugar in 
bowl; mix well. 

■ Add eggs 1 at a time, beating well after 
each addition. 

■ Stir in flour, nuts and chocolate chips. 

■ Pour into greased 9x 13-inch baking pan. 

■ Bake at 350 degrees for 30 minutes. 

■ Cool. Cut into squares. 

■ Yield: 5 dozen. 

Scott Wilson, North Carolina 

CHOCOLATE MELTAWAYS 

■ Combine half the dry cake mix, butter, 
eggs, brown sugar and Va cup water in bowl; 
mix well. 

■ Add remaining cake mix and nuts; mix well. 

■ Spread in greased and floured 10 x 15-inch 
baking pan. 

■ Bake at 375 degrees for 20 minutes or until 
set. Cool. 

■ Prepare frosting mix using package direc¬ 
tions. Spread over baked layer. 

■ Spread chocolate evenly over frosting. 

■ Let stand until almost firm. Cut into squares. 

■ Yield: 5 dozen. 


Bonnie N. Prewitt, Louisiana 
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COCONUT-CHOCOLATE CHIP BARS 

■ Prepare frosting mix according to package 
directions, adding vanilla. 

■ Fold in remaining ingredients. 

■ Pour into greased 9-inch square baking pan. 

■ Bake at 350 degrees for 30 minutes. 

■ Cool. Cut into bars. 

■ Yield: 3 dozen. 

Marla Call, Oklahoma 

TOFFEE-MERINGUE BARS 

■ Cream butter and brown sugar in bowl until 
light. Blend in egg yolks and vanilla. 

■ Add mixture of flour, soda and salt; mix well. 

■ Press into ungreased 9x 13-inch baking dish. 

■ Sprinkle candy over top; press in lightly. 

■ Bake at 350 degrees for 10 minutes. 

■ Beat egg whites until stiff peaks form. Add 
sugar gradually, beating constantly until stiff. 
Spread on hot cookies. 

■ Bake for 20 minutes. 

■ Cool slightly. Cut into bars. 

■ Yield: 4 dozen. 

Eloise Meier, Texas 


TURTLE BARS 

■ Combine cake mix, margarine and ‘/s cup 
evaporated milk in bowl; mix well. Press half 
the mixture into 9x 13-inch baking dish. 

■ Bake at 350 degrees for 6 minutes. 

■ Melt caramels in '/a cup evaporated milk in 
saucepan, stirring frequently. 

■ Sprinkle half the pecans and all the choco¬ 
late chips over baked layer. Spread with 
caramel mixture. 

■ Drop remaining dough by spoonfuls over 
caramel layer. Sprinkle with remaining pecans. 

■ Bake at 350 degrees for 20 minutes. 

■ Cool slightly. Cut into bars. 

■ Yield: 5 dozen. 

Carol Terpstra, Montana 


1 pkg. fluffy white 
frosting mix 
1 tsp. vanilla extract 
1 c. graham cracker 
crumbs 

6 oz. semisweet 
chocolate chips 
Vi c. flaked coconut 
Vi c. chopped pecans 


Vi c. butter, softened 

1 c. packed brown sugar 

2 egg yolks 

1 tsp. vanilla extract 
IVi c. flour 

14 tsp. soda 
Vi tsp. salt 

2 Heath candy bars, 
chopped 

2 egg whites 
Vi c. sugar 


1 pkg. German diocolate 
cake mix with pudding 

Vi c. margarine, 
softened 

1 sm. can evaporated 
milk 

1 14-oz. package 
caramels 

IVi c. chopped pecans 

6 oz. semisweet 
chocolate chips 







1 c. butter, softened 
2 eggs 
Va c. ■ 

Vi c. honey 
IV2 tsp. vanilla extract 
1 c. chunky peanut 
butter 

Vi c. wheat germ 
IVa c. whole wheat flour 
Va tsp. salt 
Va tsp. soda 
4 c. oats 
12 oz. semisweet 
chocolate chips 


■ Cream shortening and confectioners’ sugar 
in bowl until light and fluffy. 

■ Add chocolate, peanuts, flour and vanilla; 
mix well. 

■ Shape into small balls. Place on ungreased 
cookie sheet. 

■ Bake at 250 degrees for 1 hour. 

■ Roll warm cookies in sugar. Cool. 

■ Yield: 6 dozen. 


■ Mix baking mix and pudding mix in bowl. 
Add eggs and butter; mix well. 

■ Drop by teaspoonfuls onto cookie sheet. 

■ Bake at 350 degrees for 10 minutes or until 
light brown. 

■ Press candy star into center of each hot 
cookie. Cool on wire rack. 

■ Yield: 3 1/2 dozen. 

Kathy Blount, Alabama 

HEALTH CHIP COOKIES 

■ Combine butter, eggs, molasses, honey and 
vanilla in mixer bowl; beat until blended. 

■ Mix in peanut butter. Add mixture of wheat 
germ, flour, salt, soda and oats; mix well. 

Stir in chocolate chips. 

■ Drop batter by teaspoonfuls onto greased 
cookie sheet. 

■ Bake at 325 degrees for 10 minutes or until 
light brown. Cool on wire rack. 

■ Yield: 6 to 7 dozen. 

Candis Schey, Colorado 


Always leave, 1 to 2 inches between cookies dropped on 
baking sheet to allow room to spread. Thin doughs Will 
spread more than thicker doughs. 












Cookies 

CHOCOLATE CHIP COOKIES 

■ Blend oil and brown sugar in mixer bowl. 

■ Blend in eggs 1 at a time. Stir in remaining 
ingredients 1 at a time. 

■ Shape into 3 rolls; wrap in freezer paper. 

Freeze until firm. 

■ Slice frozen rolls 'A inch thick; place on 
greased cookie sheet. 

■ Bake at 350 degrees for 12 minutes or until 
light brown. 

■ Cool on wire rack. 

■ Yield; 6 dozen. 

Jay Ivemeyer, Georgia 

BANANA-CHOCOLATE CHIP 
COOKIES 

■ Sift first 4 ingredients together. 

■ Cream margarine in bowl. Add sugar gradu¬ 
ally, beating until light and fluffy. Add egg; 
mix well. 

■ Add flour mixture alternately with banana, 
beating until well blended after each addition. 

■ Stir in chocolate chips and vanilla. Drop by 
teaspoonfuls onto greased cookie sheet. 

■ Bake at 375 degrees for 10 minutes or until 
golden brown. 

■ Cool on wire rack. 

■ Yield: 3 dozen. 

Alice M. Cook, Wisconsin 

CINNAMON-CHOCOLATE CHIP 
COOKIES 

■ Sift first 4 ingredients into bowl. 

■ Cut in butter and shortening until crumbly. 

Add beaten egg yolk; mix well. 

■ Stir in chocolate chips and pecans. 

■ Shape into 1-inch balls. Dip into beaten egg 
white; roll in cinnamon-sugar. 

■ Place on greased cookie sheet. 

■ Bake at 350 degrees for 15 to 20 minutes or 
until puffed and golden brown. 

■ Yield: 6 dozen. 

Jan Ha0ll, Florida 
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1 c. oil 

1 Ib. light brown sugar 
3 eggs 

6 oz. chocolate chips 
6 c, sifted self-rising flour 
1 c. chopped pecans 


1 c. sifted flour 
1 tsp. baking powder 
1 tsp. soda 
Va tsp. salt 

Vi c. margarine, softened 

Vz c. sugar 

^egg 

Vz c. mashed banana 
6 oz. semisweet 
chocolate diips 
Vz tsp. vanilla extract 


2 c. flour 
1 c. sugar 

1 tsp. baking powder 
1 tbsp. cinnamon 
Vz c. butter, softened 
Vz c. shortening 
1 egg, separated 
6 oz. semisweet 
diocolate chips 
Vz c. chopped pecans 
Cinnamon-sugar 






y^ c. shortening 
1 c. padked brown sugar 
Vi c. milk 
iegg 

Vi c. baking cocoa 
Vi tsp. soda 
Vi c. flour 


■ Melt mints in double boiler over hot water, 
stirring frequently. 

■ Cream shortening, sugars, eggs and vanilla 
in large bowl until light and fluffy. 

■ Add mixture of flour, salt and soda; blend 
well. Stir in chocolate chips and nuts. 

■ Swirl in melted mints lightly. Drop by tea¬ 
spoonfuls onto ungreased cookie sheet. 

■ Bake at 350 degrees for 8 minutes or until 
golden brown. Cool on wire rack. 

■ Yield: 6 dozen. 


OATMEAL-CHOCOLATE CHIP 
COOKIES 

■ Cream margarine, shortening, eggs and 
sugars in large mixer bowl for 5 minutes. 

■ Stir in soda, salt and vanilla. Add oats; mix 
well. Add flour; stir just until moistened. 

■ Stir in chocolate chips and nuts. Drop by 
teaspoonfuls onto greased cookie sheet. 

■ B^e at 350 degrees for 10 minutes. 

■ Cool for 1 minute before removing from 
cookie sheet. Cool on wire rack. 

■ Yield: 8 dozen. 

Helen Hauser, South Carolina 


CHOCOLATE DROP COOKIES 

■ Cream shortening and brown sugar in mixer 
bowl until light and fluffy. 

■ Add remaining ingredients in order listed, 
mixing well after each addition. Drop by tea¬ 
spoonfuls onto greased cookie sheet. 

■ Bake at 350 degrees for 10 minutes or until 
brown. Cool on wire rack. 

■ Yield: 2 dozen. 

Veronica Mills, Florida 











Cookies 

FRECKLED WHOLE WHEAT 
COOKIES 

■ Cream shortening and sugars in mixer bowl 
at medium speed until light and fluffy. Add 
egg, milk and vanilla; beat well. 

■ Add mixture of cocoa, flour, soda, cinna¬ 
mon and salt gradually, beating at low speed 
until blended after each addition. 

■ Drop by teaspoonfuls onto cookie sheet. 

■ Flatten with glass dipped in wheat germ. 

■ Bake at 350 degrees for 8 to 10 minutes or 
until edges are firm. Cool on wire rack. 

■ Yield: 3 dozen. 

Debbie DeButts, Nebraska 

LACY CHOCOLATE CRISPS 

■ Bring com syrup to a boil in saucepan. Add 
butter and chocolate. Cook over low heat 
until smooth, stirring constantly; remove from 
heat. Stir in brown sugar, flour and coconut. 

■ Drop by tablespoonfuls 3 inches apart onto 
lightly greased cookie sheet. 

■ Bake at 300 degrees for 15 minutes or until 
wafers bubble and develop lacy holes. 

■ Cool on cookie sheet for 2 minutes. Remove 
to wire rack to cool completely. 

■ May roll warm cookies into tube over 
wooden spoon handle. Fill cooled cookies 
with sweetened whipped cream. 

■ Yield: 2 V2 dozen. 

CHOCOLATE MALT DROPS 

■ Combine first 5 ingredients in bowl; mix 
well. Add eggs; mix well. 

■ Drop by rounded teaspoonfuls onto greased 
cookie sheet. 

■ Bake at 375 degrees for 8 minutes or until 
golden brown. 

■ Cool on wire rack. 

■ Yield: 4 to 5 dozen. 

Barbara Roader, California 
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Vi c. shortening 

Vi c. packed brown sugar 

Vi c. sugar 

1 egg 

2 tbsp. milk 

1 tsp. vanilla extract 
Vi c. baking cocoa 
IVi c. whole wheat flour 
Vi tsp. soda 
Vi tsp. cinnamon 
Vi tsp. salt 

Vi c. toasted wheat germ 


Vi c. light com syrup 
Vi c. butter 
4 oz. German’s sweet 
chocolate 

Vi c. packed brown sugar 
1 c. hour 
Vi c. coconut 


2 c. flour 

1 pkg. coconut-pecan 
frosting mix 
1 c. crushed malted 
milk balls 

1 c. butter, softened 
Vi tsp. soda 

2 eggs, beaten 
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1 can sweetened 
condensed milk 
3 oz, baking diocolate 
V4 tsp. salt 
8 oz. shredded coconut 
1 tsp. vanilla extract 


V 2 c. oil 
4 oz. baking diocolate, 
melted 
2 c. sugar 
4 eggs 

2 tsp. vanilla extract 
2 c. flour 
2 tsp. baking powder 
^2 tsp. salt 
1 to 2 c. confectioners’ 
sugar 


V* c. shortening, melted 
V3 c. toasted wheat germ 
‘/2 c. sugar 
V4 c. flour 
Vi tsp. salt 
3 tbsp. whipping cream 
1 tsp. vanilla extract 
Vi c. finely chopped 
almonds 
3 oz. semisweet 
diocolate, melted 


Cookies 

EASY CHOCOLATE MACAROONS 

■ Combine first 3 ingredients in double boiler. 

■ Cook until chocolate melts and mixture 
thickens, stirring frequently. 

■ Remove from heat. Add coconut and vanil¬ 
la; mix well. 

■ Drop by rounded tablespoonfuls 1 inch apart 
onto greased cookie sheet. 

■ Bake at 350 degrees for 10 minutes or just 
until set. Cool on wire rack. 

■ Yield; 2 dozen. 

Beverly Barnes, North Carolina 

CHOCOLATE PIXIES 

■ Blend oil, chocolate and sugar in large 
mixer bowl. Blend in eggs 1 at a time. 

■ Stir in vanilla and mixture of flour, baking 
powder and salt. Chill overnight. 

■ Shape by teaspoonfuls into small balls. Roll 
in confectioners’ sugar. 

■ Place 2 inches apart on greased cookie sheet. 

■ Bake at 300 degrees for 10 minutes or until 
brown. Do not overbake. 

■ Cool on wire rack. 

■ Yield: 6 dozen. 

Parana Pease, Texas 

WHEAT GERM FLORENTINES 

■ Mix first 8 ingredients in bowl. 

■ Drop by scant teaspoonfuls onto lightly 
greased cookie sheet; flatten with spoon. 

■ Bake at 350 degrees for 7 minutes or until 
light brown. 

■ Cool on cookie sheet for 2 minutes. Remove 
carefully to wire rack to cool completely. 

■ Spread cookie bottoms with chocolate. Let 
stand until chocolate is firm. 

■ Store between waxed paper. 

■ Yield: 3 dozen. 


Janet Latham, Idaho 












Cookies 


DOUBLE CHOCOLATE NUGGETS 

■ Combine cake mix, oil and eggs in mixer 
bowl; mix well. Stir in chocolate chips. 

■ Drop by teaspoonfuls onto greased cookie 
sheet. Top each cookie with pecan half. 

■ Bake at 350 degrees for 10 minutes or until 
cookies are set. 

■ Cool on cookie sheet for 1 minute. Remove 
to wire rack to cool completely. 

■ Yield: 4 dozen. 

Gina Boren, Oklahoma 


MONSTER COOKIES 

■ Combine first 7 ingredients in large mixer 
bowl; mix well. 

■ Mix in oats and soda. Stir in chocolate chips 
and candies. 

■ Drop by tablespoonfuls onto ungreased 
cookie sheet; flatten with spoon. 

■ Bake at 350 degrees for 12 minutes. Do not 
overbake. Cool on wire rack. 

■ Yield: 12 dozen. 

Carolyn Boes, Ohio 


PEANUT BUTTER CUPS 

■ Cream first 6 ingredients in bowl until light 
and fluffy. Add mixture of flour, soda and 
salt; mix well. 

■ Shape into balls. Press into P^-inch fluted 
tart cups. 

■ Bake at 375 degrees for 8 minutes or until 
light brown. 

■ Press peanut butter cup into center of each. 

■ Cool in pan for 10 minutes. Remove to wire 
rack to cool completely. 

■ Yield: 3 dozen. 

Shari Godwin, Ohio 
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1 2 -layer pkg. devil’s 
food cake mix 

Vi c. oil 

2 eggs 

6 oz. semisweet 
chocolate chips 
Pecan halves 


12 eggs 

2 lb. brown sugar 
4 c. sugar 

1 tbsp. vanilla extract 
1 tbsp. com syrup 
1 lb. butter, softened 

3 lb. peanut butter 

18 c. quidc-cooking oats 
8 tsp. soda 
16 oz. semisweet 
chocolate chips 
16 oz. M and M’s 
chocolate candies 


V 2 c. margarine, 
softened 

Vi c. peanut butter 
Vi c. sugar 

V 2 c. pached brown sugar 
legg 

V 2 tsp. vanilla extract 
PA c. flour 
Va tsp. soda 
V 2 tsp. salt 
36 miniature peanut 
butter cups 








6 oz. semisweet 
diocolate diips 
Va c. shortening 
1 can sweetened 
condensed milk 
1 c. flour 
1 tsp. vanilla extract 
6 oz. butterscotch chips 
Confectioners’ sugar 
Vz c. chopped walnuts 


Vz c. butter, softened 
Va c. sugar 
legg 

1 tsp. vanilla extract 
Wa c. flour 
Vz tsp. baking powder 
Va tsp. salt 
1 tsp. instant coffee 
powder 

Vs c. (hopped pecans 
1 1 -oz. envelope 
premelted baking 
chocolate 


Cookies 

BUTTERSCOTCH-CHOCOLATE 

PINWHEELS 

■ Melt chocolate chips and 2 tablespoons 
shortening in saucepan over low heat, stirring 
constantly. Remove from heat. 

■ Stir in condensed milk, flour and vanilla. 

■ Spread in greased 10 x 15-inch baking pan 
lined with greased waxed paper. 

■ Bake at 325 degrees for 8 minutes. 

■ Melt butterscotch chips and remaining 2 
tablespoons shortening in saucepan. 

■ Invert baked layer onto towel sprinkled with 
confectioners’ sugar. 

■ Spread with butterscotch mixture; sprinkle 
with walnuts. Roll as for jelly roll from long 
side. Cool. Wrap in plastic wrap. 

■ Chill in refrigerator. Cut into Vi-inch slices. 

■ Yield: 4Vz dozen. 

Claire Gumert, Texas 

MOCHA PINWHEELS 

■ Cream butter and sugar in bowl until fluffy. 
Add egg and vanilla; mix well. Blend in mix¬ 
ture of flour, baking powder and salt. 

■ Divide into 2 portions. Add coffee powder 
and pecans to 1 portion; mix well. Add choco¬ 
late to remaining dough; mix well. 

■ Chill both mixtures in refrigerator. 

■ Roll each portion into 8 x 16-inch rectangle 
on waxed paper. Place coffee-flavored dough 
on top of chocolate-flavored dough. Roll as 
for Jelly roll from long side. 

■ Chill, wrapped in waxed paper, for 2 hours. 
Cut into '/4-inch slices. Place on ungreased 
cookie sheet. 

■ Bake at 350 degrees for 9 minutes or until 
firm. Cool on wire rack. 

■ Yield: 5 dozen. 

Myma Hartwig, Nebraska 
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CHOCOLATE-PEANUT WHIRLIGIGS 

■ Cream softened butter, shortening, cream 
cheese and sugar in bowl until light and fluffy. 
Add vanilla; mix well. Stir in flour and salt. 

Add peanuts; mix well. 

■ Chill in refrigerator. 

■ Divide into 2 portions. Roll each portion 
into 9X 16-inch rectangle on floured surface. 

■ Spread with mixture of melted butter and 
chocolate. Roll as for jelly rolls from short 
sides. Wrap in plastic wrap. 

■ Chill for 2 hours or longer. 

■ Cut into l/s-inch slices. Place on ungreased 
cookie sheet. 

■ Bake at 375 degrees for 7 minutes or until 
light brown. 

■ Cool on cookie sheet for 1 minute. Remove 
to wire rack to cool completely. 

■ Yield: 51/2 dozen. 

Barbara Gaylor, Michigan 

CHOCOLATE THUMBPRINTS 

■ Cream butter and sugar in mixer bowl until 
light and fluffy. Blend in egg yolk, 2 table¬ 
spoons milk and 1 teaspoon vanilla. Add 
flour, cocoa and salt; mix well. 

■ Chill for 1 hour to overnight. 

■ Shape into 1-inch balls. Roll in additional 
sugar. Place on greased cookie sheet. Make 
indentation in center of each with thumb. 

■ Bake at 350 degrees for 10 minutes or until 
firm. Cool on wire rack. 

■ Combine margarine, confectioners’ sugar, 
remaining 2 teaspoons milk and Vi teaspoon 
vanilla in bowl; mix well. Spoon Vi teaspoon 
into each thumbprint. Top with pecan half. 

■ Yield: 2 dozen. 

Regina Fisher, North Carolina 


Vi c. butter, softened 
Vi c. shortening 
3 oz. cream cheese, 
softened 
1 c. sugar 

1 tsp. vanilla extract 

2 c. flour 
Vi tsp. salt 

y* c. finely chopped 
salted peanuts 
Vi c. melted butter 
6 oz. semisweet 
diocolate, melted 


Vi c. butter, softened 
Vi c. sugar 

1 egg yolk 

2 tbsp. plus 2 tsp. milk 
IVi tsp. vanilla extract 
1 c. flour 

Vs c. baking cocoa 
Vi tsp. salt 
1 tbsp. margarine, 
softened 

Vi c. confectioners’ 
sugar 

24 pecan halves 
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Va c. butter, softened 
V 2 c. sugar 
1 egg 

V /2 tsp. vanilla extract 
IV 2 oz. baking chocolate, 
melted 
V 2 c. flour 
Va tsp. baking powder 
V 2 tsp. salt 
2 c. walnuts 


1 c. sugar 
IV 2 c. flour 
*6 tbsp. baking cocoa 
V 2 tsp. salt 
3 eggs, beaten 
Va c. plus 2 tbsp. 
margarine, melted 
2 Va tsp. vanilla extract 
1^/2 c, confectioners’ 
sugar 

IV 2 tbsp. peanut butter 


V 2 c. margarine, 
softened 

1 c. packed brown sugar 
2 tsp. vanilla extract 
2 eggs, beaten 
IV 2 to 2 c. sifted flour 
V 2 tsp. salt 
1 tsp. soda 
V 2 c. baking cocoa 
¥2 c. plus 2 tbsp. milk 
Va c. shortening 
2 c. confectioners’ 
sugar 
1 egg white 


Cookies 

CHOCOLATE-WALNUT CLUSTERS 

■ Cream butter and sugar in bowl until light 
and fluffy. Stir in egg and vanilla. 

■ Add chocolate and sifted dry ingredients; 
mix well. Stir in walnuts. 

■ Drop by teaspoonfuls 1 inch apart onto un¬ 
greased cookie sheet. 

■ Bake at 350 degrees for 10 minutes. Cool 
on wire rack. 

■ Yield: 3 dozen. 

Margaret J. Sloan, Texas 

CHOCOLATE WAFFLE COOKIES 

■ Mix first 5 ingredients, Va cup margarine 
and l */2 teaspoons vanilla in large bowl. 

■ Drop by teaspoonfuls onto medium-hot 
waffle iron. 

■ Bake for 1 minute. Cool on wire rack. 

■ Combine confectioners’ sugar, peanut but¬ 
ter, 1 to 2 tablespoons hot water, remaining 2 
tablespoons margarine and 114 teaspoons va¬ 
nilla in bowl; mix well. Frost cooled cookies. 

■ Yield; 6 dozen. 

Patricia Hyder, North Carolina 

WHOOPIE PIES 

■ Cream margarine and brown sugar in bowl 
until fluffy. Mix in 1 teaspoon vanilla and eggs. 

■ Add sifted dry ingredients alternately with 
1/2 cup milk, beating well after each addition. 

■ Drop by teaspoonfuls 2 to 3 inches apart 
onto greased cookie sheet. 

■ Bake at 375 degrees for 10 minutes. Cool 
on wire rack. 

■ Combine remaining ingredients with 2 table¬ 
spoons milk and 1 teaspoon vanilla in mixer 
bowl. Beat until fluffy. 

■ Spread mixture over half the cookies. Top 
with remaining cookies. 

■ Yield: 2 dozen. 

Terry Kellner, Oklahoma 
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Va c. melted butter 
2 c. coconut 
1 Ig. padcage diocolate 
instant pudding mix 
IVa c. cold milk 
Vi c. chopped almonds, 
toasted 

Va tsp. almond extract 


4 oz. semisweet 
diocolate 

1 tsp. vanilla extract 
8 oz. whipping cream, 
whipped 


2 egg whites 
Vs tsp. salt 
Vs tsp. cream of tartar 
Vz c. sugar 
Vz c. chopped pecans 
Vz tsp. vanilla extract 


Pies 

CHOCOLATE-ALMOND PIE 

■ Mix butter and coconut in bowl. Press into 
9-inch pie plate. 

■ Bake at 300 degrees for 20 minutes or until 
golden brown. Cool. 

■ Prepare pudding mix according to package 
directions, using 2^4 cups milk. Stir in al¬ 
monds and flavoring. 

■ Pour into pie shell. 

■ Chill for 4 hours or longer. 

■ Garnish with whipped topping and toasted 
slivered almonds. 

Alice Monroe, Missouri 

CHOCOLATE ANGEL PIE 

■ Combine chocolate and 3 tablespoons water 
in saucepan. 

■ Heat until chocolate melts, stirring constant¬ 
ly. Cool. Stir in vanilla. 

■ Fold gently into whipped cream. 

■ Spoon into Meringue Pie Shell. Chill for 2 
hours or longer. 

■ Garnish with additional stiffly whipped 
cream, shaved bitter chocolate and nuts. 

Meringue Pie Shell 

■ Beat egg whites until foamy. 

■ Add salt and cream of tartar; beat until soft 
peaks form. 

■ Add sugar 2 tablespoons at a time, beating 
constantly until stiff peaks form. 

■ Fold in pecans and vanilla. 

■ Spoon into lightly greased pie plate, shaping 
as for pie shell. 

■ Bake at 300 degrees for 50 minutes or until 
light brown and firm. Cool. 

Velma Shaffer, Arkansas 


To fit a crumb crust into a 9-inch pie plate, place the 
crumb dough into the plate and press down with an 8- 
inch plate. The crust will shape itself between the plates. 














Pies 


73 


BANANA BLACK BOTTOM PIE 

■ Combine first 3 ingredients in saucepan. 

■ Beat egg yolks and milk in bowl. Blend 
into sugar mixture with wire whisk. 

■ Cook over low heat until thickened, stirring 
constantly. Stir in vanilla. 

■ Spoon half the custard into bowl. Chill, 
covered, in refrigerator. 

■ Add unsweetened chocolate to remaining 
custard in saucepan. Stir until chocolate 
melts. Arrange % of the bananas in pie shell. 

■ Pour chocolate custard over bananas. 

■ Stir orange rind and Brandy into chilled 
vanilla custard. Fold in stiffly beaten egg 
whites gently. Spoon over chocolate layer. 

■ Brush remaining bananas with lemon juice. 

■ Arrange on pie. Sprinkle grated chocolate 
around banana slices. Chill in refrigerator. 

Lisa Anne Hooper, Tennessee 

BLACK BOTTOM PIE 

■ Mix crumbs and butter in bowl. Press over 
bottom and side of 9-inch pie plate. 

■ Chill until firm. 

■ Mix V 2 cup sugar and cornstarch in sauce¬ 
pan. Stir in milk gradually. 

■ Cook until thickened, stirring constantly. 

■ Stir a small amount of hot mixture into 
beaten egg yolks; stir egg yolks into hot mix¬ 
ture. Cook until mixture coats spoon, stirring 
constantly. Add 1 cup hot mixture to choco¬ 
late in bowl; stir until melted. 

■ Add vanilla. Cool for 10 minutes. Pour into 
prepared pie plate. 

■ Soften gelatin in 14 cup cold water. Add to 
remaining hot custard; stir until gelatin is 
dissolved. Cool. 

■ Beat egg whites in mixer bowl until soft 
peaks form. Add remaining 14 cup sugar grad¬ 
ually, beating constantly until stiff peaks form. 

■ Fold egg whites into cooled custard gently. 

Add rum. Pour over chocolate layer. 

■ Chill until firm. Garnish with whipped 
cream and chocolate curls. 

Kathryn Roney, Alabama 


Va c. sugar 
1 tbsp. cornstarch 
1 env. unflavored gelatin 

3 eggs, separated 
114 c. milk 

1 tsp. vanilla extract 

4 oz. baking chocolate 
3 bananas, sliced 

1 baked 9-in. pie shell 

1 tbsp. grated orange rind 

2 tbsp. orange Brandy 
1 tsp. lemon juice 

3 oz. semisweet 
chocolate, grated 


14 diocolate wafers, 
crushed 

5 tbsp. melted butter 
¥4 c. sugar 

1 tbsp. cornstarch 

2 c. milk, scalded 
4 eggs, separated 
2 oz. semisweet 

chocolate 

1 tsp. vanilla extract 

1 tbsp. unflavored 
gelatin 

2 tsp. rum 






7 oz. marshmallow 
creme 

1 oz. baking chocolate, 
melted 

1 tsp. vanilla extract 
2 tbsp. maraschino 
cherry juice 
8 oz. whipping cream 
whipped 
Vz c. (hopped 
maraschino cherries 
1 ch(Kolate pie shell 


1 Ig. package chocolate 
instant pudding mix 
2 c. vanilla ice cream, 
softened 
1 c. milk 
1 graham cracker pie 
shell 


Pies 

BLACK FOREST PIE 

■ Blend marshmallow creme, melted choco¬ 
late and vanilla in bowl. 

■ Add cherry juice; mix well. 

■ Fold in whipped cream and cherries. 

■ Pour into pie shell. 

■ Chill until firm. 

Betina Dye, Oklahoma 


BLENDER CHOCOLATE PIE 

■ Combine pudding mix, ice cream and milk 
in blender container. 

■ Process until smooth. Pour into pie shell. 

■ Chill until serving time. Serve with sweet¬ 
ened whipped cream. 

Susame Carpenter, Illinois 


1 can sweetened 
condensed milk 
6 oz. semisweet 
chocolate chips 
1 tsp. vanilla extract 
2 tbsp. flour 
V* tsp. salt 
2 eggs, separated 
Vi c. (hopped nuts 
2 tbsp. sugar 
unbaked 9-in. pie shell 


BROWNIE NUT PIE 

■ Bring condensed milk to a boil in saucepan; 
remove from heat. 

■ Add chocolate chips, vanilla, flour and salt; 
mix until chocolate melts. Cool slightly. 

■ Add egg yolks 1 at a time, mixing well after 
each addition. 

■ Stir in nuts. 

■ Beat egg whites until soft peaks form. 

■ Add sugar gradually, beating constantly 
until stiff peaks form. 

■ Fold into chocolate mixture gently. Pour 
into pie shell. 

■ Bake at 350 degrees for 40 minutes or until 
set. Serve with ice cream. 


Vera Sanders, Nebraska 
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Pies 

BROWNIE CRUMB PIE 

■ Beat egg whites with salt until soft peaks 
form. Add sugar gradually, beating until stiff. 

■ Fold in crumbs, pecans and vanilla. 

■ Spread in lightly greased 9-inch pie plate. 

■ Bake at 325 degrees for 35 minutes. 

■ Cool completely. Spread whipped cream 
over top. 

■ Chill for 3 hours or until firm. Top with 
shaved chocolate. 

Rkoda Chester, Iowa 


BOURBON PECAN PIE 

■ Mix sugar and butter in bowl. 

■ Add eggs, com symp, salt. Bourbon and 
vanilla; mix well. 

■ Spread pecans and chocolate chips in pie 
shell. Pour filling into shell. 

■ Bake at 375 degrees for 40 to 50 minutes or 
until set. 

■ Cool on wire rack. 

Mary Margaret Gibson, Nevada 


CHART HOUSE MUD PIE 

■ Combine chocolate wafer cmmbs and butter 
in bowl; mix well. 

■ Press mixture over bottom and side of 9-inch 
pie plate. 

■ Spoon ice cream into prepared plate. Freeze 
until firm. 

■ Spoon chilled fudge sauce over top. Freeze 
for 10 hours. 

■ Serve on chilled dessert plates. 

■ Garnish top of pie with whipped cream and 
slivered almonds. 


3 egg whites 
Dash of salt 
Va c. sugar 
Va c. fine chocolate 
wafer crumbs 
Vi c. chopped pecans 
V 2 tsp. vanilla extract 
2 c. sweetened whipped 
cream 

1 oz. baking chocolate, 
shaved 


1 c. sugar 

Va c. butter, melted 
3 eggs, slightly beaten 
Va c. light com symp 
Va tsp. salt 

2 tsp. Bourbon 

1 tsp. vanilla extract 
V 2 c. (hopped pecans 
V 2 c. semisweet 
chocolate (hips 
1 unbaked 9-in. pie shell 


V 2 pkg. chocolate wafers, 
crushed 

Va c. melted butter 
1 gal. coffee ice cream, 
softened 

IV 2 c. fudge sauce 


Sarah Thacker, Tennessee 
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1 10-oz. milk chocolate 
candy bar 
IVi c. miniature 
marshmallows 
Vi c. milk 
1 c. whipping cream, 
whipped 

1 graham cradier pie 
shell 


IV 2 c. sugar 
3 tbsp. baking cocoa 
3 eggs, well beaten 
5 tbsp. evaporated milk 
1 tbsp. vinegar 
1 tbsp. vanilla extract 
Va c. melted butter 
1 unbaked 9-in. pie shell 


1 env. unflavored gelatin 
Va c. sugar 
Vs tsp. salt 
1 egg yolk, beaten 
Va c. milk 
3 oz. baking chocolate 
1 tsp. vanilla extract 
8 oz. whipping cream, 
whipped 

1 baked 9-in. pie shell 


Pies 

FLUFFY CANDY BAR PIE 

■ Melt chocolate and marshmallows with milk 
in double boiler; blend well. 

■ Cool to room temperature. 

■ Fold in whipped cream. 

■ Spoon into pie shell. 

■ Chill until serving time. 

Mattie Dunn, Maryland 


CHOCOLATE CHESS PIE 

■ Mix sugar and cocoa in bowl. 

■ Add eggs, evaporated milk, vinegar, vanilla 
and butter in order listed, mixing well after 
each addition. 

■ Pour into pie shell. 

■ Bake at 350 degrees for 40 minutes or until 
set. Serve with ice cream. 

Lisa McCurtain, Oklahoma 

CHOCOLATE CHIFFON PIE 

■ Combine first 5 ingredients in double boiler; 
mix well. 

■ Add chocolate. 

■ Cook over boiling water until chocolate 
melts, stirring constantly. 

■ Remove from heat. Beat until smooth. 

■ Chill until partially set. 

■ Fold in vanilla and whipped cream. 

■ Spoon into pie shell. 

■ Chill until firm. 

■ Garnish pie with additional whipped cream 
and chocolate curls. 

Polly Killian, Florida 


Always prick the bottom and side of a pie shell which is 
baked before filling. This will prevent puffing. Brush 
the bottom with 1 egg white beaten with 1 tablespoon 
water just before shell has finished baking to keep it from 
becoming soggy when filled. 
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Pies 

CHOCOLATE CHIP PIE 

■ Combine sugars and flour in bowl. Add but¬ 
ter; mix well. 

■ Add next 4 ingredients; mix gently. 

■ Pour into pie shell. 

■ Bake at 325 degrees for 1 hour. 

■ Serve warm, garnished with whipped cream. 
Karen Collins, Virginia 


CHOCOLATE-COCONUT PIE 

■ Mix first 4 ingredients in saucepan. Blend 
in milk gradually. 

■ Cook until thickened, stirring constantly. 

■ Stir in coconut, margarine and vanilla. 

■ Cool. Pour into pie shell. 

■ Chill in refrigerator. 

Violet Maynard, West Virginia 


MICROWAVE CREME 
DE MENTHE PIE 

■ Place marshmallows and milk in 2-quart 
glass casserole. 

■ Microwave on High until melted; stir marsh¬ 
mallow mixture to blend. 

■ Chill until partially set. 

■ Combine crumbs, sugar and margarine in 
9-inch glass pie plate. 

■ Microwave mixture on High until margarine 
melts; mix well. Press over bottom and side 
of pie plate. 

■ Microwave on High for IV 2 minutes. Cool. 

■ Stir Crfeme de Menthe and flavoring into 
marshmallow mixture. 

■ Fold in whipped cream. Pour into cooled 
crust. Chill for several hours. 

Frances Kucera, Oregon 


Vi c. sugar 

V 2 c. packed brown sugar 
V 2 c. flour 
V 2 c. butter, melted 
2 eggs, beaten 
6 oz. semisweet 
chocolate chips 
1 c. diopped pecans 
1 tsp. vanilla extract 
1 unbaked 9-in. pie shell 


Vi c. cornstarch 
3 tbsp. baking cocoa 
Vi c. sugar 
V» tsp. salt 
2% c. milk 

1 c. coconut 

2 tbsp. margarine 

1 tsp. vanilla extract 
1 b^ed 9-in. pie shell 


30 marshmallows 
V 2 c. milk 

2 c. diocolate wafer 
crumbs 
2 tbsp. sugar 
6 tbsp. margarine 
Va to V 2 c. Creme 
de Menthe 
2 or 3 drops of mint 
flavoring 

8 oz. whipping cream, 
whipped 








3 eggs 
V 2 c. sugar 
2 tbsp. baking cocoa 
1 tbsp. flour 
Va tsp. salt 
2 c. milk 
unbaked 9-in. pie shell 


2 c. half and half 
2 tbsp. (heaping) flour 
1 c. sugar 
Pinch of salt 
3 eggs, beaten 
2 oz. baking chocolate, 
grated 

1 tsp. vanilla extract 
1 baked pie shell 


2 eggs 
1 c. sugar 
V 2 c. flour 
Vi c. butter, melted 
1 c. chopped walnuts 
6 oz. semisweet 
chocolate chunks 
1 tsp. rum extract 
unbaked 8-in. pie shell 


Pies 

CHOCOLATE CUSTARD PIE 

■ Beat eggs in mixer bowl. 

■ Add mixture of dry ingredients; mix well. 

■ Stir in milk. 

■ Pour into pie shell. 

■ Bake at 325 degrees for 1 hour or until set. 

■ Cool before serving. 

Mrs. Roger Morse, New York 

CREAMY CHOCOLATE PIE 

■ Heat half and half in double boiler. Stir in 
mixture of flour, sugar and salt. 

■ Cook until thickened, stirring constantly. 

■ Stir a small amount of hot mixture into 
beaten eggs. Stir eggs into hot mixture. 

■ Add chocolate. 

■ Cook until thickened, stirring constantly; 
remove from heat. 

■ Beat until smooth. 

■ Chill slightly. Stir in vanilla. 

■ Spoon into pie shell. 

■ Chill until serving time. Garnish with 
whipped cream. 

Marjorie Fletcher, California 

CHUNKY CHOCOLATE PIE 

■ Beat eggs in mixer bowl. 

■ Add sugar, flour and butter; mix well. 

■ Stir in walnuts, chocolate chunks and rum 
extract. Pour into pie shell. 

■ Bake at 350 degrees for 40 to 50 minutes or 
until set. 

Annette W Ransdell, Kentucky 


Pies with cream or custard filling should be cooled to 
room temperature then stored in the refrigerator to 
prevent spoilage. 
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Pies 

FRENCH SILK PIE 

■ Cream margarine and sugar in mixer bowl 
until light and fluffy. 

■ Add chocolate and vanilla; blend well. 

■ Add eggs 1 at a time, beating at high speed 
for 5 minutes after each addition. 

■ Pour into pie shell. Chill for 2 hours. 

■ Garnish with whipped cream. 

Sally Harms, New York 

FROZEN CHOCOLATE CHIFFON PIE 

■ Combine first 3 ingredients with Vi cup 
water in double boiler. 

■ Cook over hot water until chocolate melts, 
stirring occasionally. 

■ Stir a small amount of hot mixture into 
beaten egg yolks; stir egg yolks into hot mix¬ 
ture. Cook for 3 minutes, stirring constantly; 
remove from heat. 

■ Blend in marshmallow creme and flavor¬ 
ings. Chill thoroughly. 

■ Fold in stiffly beaten egg whites and 
whipped cream. Pour into pie shell. 

■ Freeze for 10 hours or until firm. 

Marvella Plapp, Kansas 


GRASSHOPPER PIE 

■ Mix cookie crumbs and butter in bowl. 

■ Press into 8-inch pie plate. 

■ Chill in refrigerator. 

■ Melt marshmallows with milk in double 
boiler; blend well. Cool. 

■ Fold in whipped cream and liqueurs. 

■ Spoon into pie shell. 

■ Chill until serving time. 

Elaine Corner, Maryland 


Vz c. margarine, 
softened 
V* c. sugar 

1 oz. baking chocolate, 
melted 

1 tsp. vanilla extract 

2 eggs 

1 baked 9-in. pie shell 


6 oz. semisweet 
chocolate chips 

1 tbsp. instant coffee 
powder 

Dash of salt 

2 eggs, separated 
1 7-oz. jar 

marshmallow creme 
1 tsp. vanilla extract 
Vs tsp. almond extract 
1 c. whipping cream, 
whipped 

1 baked 9-in. pie shell 


18 chocolate wafer 
cookies, crushed 
Vs c. melted butter 
25 Ig. marshmallows 
Vs c. milk 

1 c. whipping cream, 
whipped 

1 oz. Creme de Menthe 
1 oz. Crhme de Cacao 
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1 Meringue Pie Shell 

(page 72) 

2 c. chopped pecans 
Vi c. light com syrup 

1 c. semisweet 
chocolate chips 
1 tbsp. vanilla extract 
5 camellia leaves 
Vs c. sweetened 
condensed milk 
V /2 c. whipping cream 


3 oz. baking chocolate 
Vi c. butter 
3 eggs, lightly beaten 
Vi c. sugar 
Vz c. flour 
1 tsp. vanilla extract 
Vs c. sweetened 
condensed milk 
2Vs c. coconut 


Vi c. baking cocoa 
1 c. sugar 
Vi c. flour 
Dash of salt 
2 eggs 
Vi c. melted butter 
1 unbaked pie shell 


Pies 

FROZEN CHOCOLATE PIE 

■ Prepare Meringue Pie Shell, increasing 
pecans to 2 cups. 

■ Combine com symp and 1 tablespoon water 
in saucepan. Bring to the boiling point. 

■ Add chocolate chips and vanilla. Heat until 
chocolate melts, stirring constantly. 

■ Rinse leaves; pat dry. Spread a small 
amount of chocolate on underside of leaves. 

■ Chill until chocolate is firm. 

■ Blend chilled condensed milk and whipping 
cream with remaining chocolate mixture in 
mixer bowl. Beat until soft peaks form. 

■ Spoon into prepared shell. Freeze until firm. 

■ Peel leaves carefully from chocolate. 

■ Arrange chocolate leaves on top of pie. 

■ Garnish with additional whipped cream. 

Edie Long, California 

FUDGE MACAROON PIE 

■ Melt chocolate and butter in saucepan over 
low heat. 

■ Add eggs, sugar, flour and vanilla; mix well. 

■ Pour into greased 9-inch pie plate. 

■ Mix sweetened condensed milk and coconut 
in bowl. 

■ Spoon mixture to within 1 inch of edge. 

■ Bake at 350 degrees for 30 minutes. 

Dorothy C. Gower, New Jersey 

EASY FUDGE PIE 

■ Combine cocoa, sugar, flour and salt in 
mixer bowl. 

■ Add eggs and butter; mix well. 

■ Pour into pie shell. 

■ Bake at 350 degrees for 35 to 40 minutes or 
until set. 

Brenda Steakley, Tennessee 
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GERMAN CHOCOLATE PIES 

■ Beat eggs, evaporated milk and 10 table¬ 
spoons water in mixer bowl. 

■ Add mixture of sugar, cocoa, flour and salt; 
mix well. Stir in margarine, vanilla, coconut 
and pecans. 

■ Pour into pie shells. 

■ Place on baking sheet. 

■ Bake at 350 degrees for 35 minutes or until 
pies are set. 

■ Yield; 2 pies. 

Brenda Payne, North Carolina 


3 eggs, beaten 

1 Ig. can evaporated 
milk 

3 c. sugar 
V* c. baking cocoa 
Va c. flour 
Va tsp. salt 

Va c. margarine, melted 

2 tsp. vanilla extract 
1 sm. can coconut 

1 c. chopped pecans 

2 unbaked deep-dish 
pie shells 


FROZEN DOUBLE CHOCOLATE PIE 

■ Blend ice cream and Cr^me de Cacao in 
mixer bowl. 

■ Spoon into pie shell. 

■ Freeze for 1 hour or longer. 

■ Heat hot fudge topping in saucepan just 
until warm. 

■ Spread over ice cream. 

■ Freeze for 1 hour or longer. 

■ Top with whipped topping and nuts. 

■ Freeze for 3 hours or longer. 

Betty Thompson, Florida 


Wi qt. vanilla ice 
cream, softened 
Va c. Creme de Cacao 
1 9-in. graham cradter 
pie shell 

1 4 to 5-oz. jar hot 
fudge topping 
8 oz. whipped topping 
Vi c. diopped nuts 


ICE CREAM PIE 

■ Fill Crispy Chocolate Pie Shell with mint 
ice cream. 

■ Freeze until firm. 

■ Store, wrapped in plastic wrap, in freezer. 

■ Thaw for 20 minutes before serving. 

■ Drizzle chocolate syrup over top. Top with 
whipped topping. 

Crispy Chocolate Pie Shell 

■ Melt chocolate chips and margarine in dou¬ 
ble boiler; mix well. 

■ Stir in cereal. 

■ Press into buttered 10-inch pie shell. Chill 
until firm. 


Vi gal. mint diocolate 
diip ice cream, 
softened 
Chocolate syrup 
Whipped topping 


6 oz. semisweet 
diocolate chips 
Va c. margarine 
2 c. crisp rice cereal 


Lou Alexander, Texas 
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Pies 


1 graham cradter pie 
shell 

y* c. diopped nuts 
8 oz. milk chocolate 
Vs c. milk 
IVi c. miniature 
marshmallows 
8 oz. whipping cream, 
whipped 


V* c. baking cocoa 
IVs c. sugar 
6 tbsp. flour 
Vi tsp. salt 
IVi c. milk 
3 eggs, separated 
2 tbsp. butter 
1 tsp. vanilla extract 
1 baked 9-in. pie shell 


2 c. milk 
Vi c. flour 
3 tbsp. baking cocoa 
Vi tsp. salt 
Vi c. sugar 
3 egg yolks, beaten 
2 tbsp. margarine 
Vi tsp. vanilla extract 
1 baked pie shell 
1 recipe meringue 


MICROWAVE CHOCO-MALLOW PIE 

■ Place pie shell in glass pie plate. 

■ Sprinkle pie shell with nuts; press in lightly. 

■ Microwave on High for 1 minute. Cool. 

■ Combine chocolate, milk and W 2 cups 
marshmallows in glass bowl. 

■ Microwave on High for 2 minutes; mix 
well. Cool. 

■ Fold whipped cream and remaining 1 cup 
marshmallows into mixture. 

■ Spoon into pie shell. Chill in refrigerator. 

■ Garnish with additional whipped cream. 
Michelle McDonald, Florida 

CHOCOLATE MERINGUE PIE 

■ Combine cocoa, 1 cup sugar, flour and salt 
in double boiler. Stir in milk gradually. Cook 
until thickened, stirring frequently. 

■ Stir a small amount of hot mixture into 
beaten egg yolks; stir egg yolks into hot mix¬ 
ture. Cook for 2 minutes longer, stirring 
constantly. Add butter and vanilla. Cool. 

■ Pour into pie shell. 

■ Beat egg whites until soft peaks form. Add 
remaining Vs cup sugar gradually, beating 
constantly until stiff peaks form. 

■ Spread over filling, sealing to edge. 

■ Bake at 300 degrees for 20 minutes. 

Mary Overman, North Carolina 

MICROWAVE CHOCOLATE 
MERINGUE PIE 

■ Microwave milk on High in glass bowl for 
3 minutes. 

■ Mix flour, cocoa, salt and sugar in bowl. 

■ Add to milk gradually, blending well. 

■ Stir a small amount of hot mixture into egg 
yolks; stir egg yolks into hot mixture. 

■ Microwave on High for 3 minutes or until 
thickened, stirring once. 

■ Stir in margarine and vanilla. 

■ Pour into pie shell. Top with meringue, seal¬ 
ing to edge. 

■ Bake at 400 degrees until light brown. 

Deanna Reeves, Oklahoma 
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Pies 


CARIBBEAN M(X:HA PIE 

■ Cream butter and brown sugar in bowl. 

■ Add eggs 1 at a time, beating well after 
each addition. 

■ Blend in next 4 ingredients. 

■ Stir in 1 cup pecans. 

■ Pour into pie shell. 

■ Sprinkle with remaining ‘/z cup pecans. 

■ Bake at 375 degrees for 25 minutes. 

■ Cool. Garnish with whipped cream. 

Katherine A. Winchester, Florida 


y* c. butter, softened 
V4 c. padced brown sugar 
3 eggs 

12 oz. semisweet 
chocolate dups, melted 
2 tsp. instant coffee 
powder 

1 tsp. rum extract 
14 c. flour 

114 c. pecans, chopped 
1 unbaked 9-in. pie shell 


MOCHA CHIFFON PIE 

■ Soften gelatin in Vi cup cold water. 

■ Heat chocolate chips and coffee in saucepan 
until chocolate melts; remove ftom heat. 

■ Add gelatin; stir until dissolved. Cool to 
lukewarm. Add beaten egg yolks, 14 cup 
sugar, salt and vanilla; mix well. 

■ Chill until slightly thickened. 

■ Beat egg whites until soft peaks form. Add 
remaining Vi cup sugar gradually, beating 
constantly until stiff peaks form. 

■ Fold in mocha mixture gently. Spoon into 
pie shell. Chill until firm. 

■ Garnish with whipped cream and crushed 
peppermint candy. 

Mary Lou Kendrick, Alabama 


1 env. unflavored gelatin 
6 oz. semisweet 
chocolate chips 
1/2 c. strong coffee 
4 eggs, separated 
Vi c. sugar 
Vi tsp. salt 
1 tsp. vanilla extract 
1 chcKoIate crumb pie 
shell 


FROZEN MOCHA PIE 

■ Combine first 3 ingredients with Vi cup 
water in double boiler. Cook over hot water 
until chocolate melts, stirring occasionally. 

■ Stir a small amount of hot mixture into 
beaten egg yolks; stir egg yolks into hot mix¬ 
ture. Cook for 3 minutes, stirring constantly; 
remove from heat. 

■ Blend in marshmallow creme and flavor¬ 
ings. Chill thoroughly. Fold in stiffly beaten 
egg whites and whipped cream. 

■ Spoon into pie shell. Freeze until firm. 

Marvella Plapp, Kansas 


6 oz. semisweet 
chocolate chips 

1 ffesp. instant coffee 
powder 

Dash of salt 

2 eggs, separated 
1 7-oz. jar 

marshmallow creme 
1 tsp. vanilla extract 
Vs tsp. almond extract 
1 c. whipping cream, 
whipped 

1 baked 9-in. pie shell 
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1 c. whipping cream 
1 tbsp. sugar 
1 c. milk 
Vi tsp. peppermint 
extract 

3 drops of green food 
coloring 

1 pkg. vanilla instant 
pudding mix 
Vi c. semisweet 
diocolate diips 
1 baked 8-in. pie shell 


IV* c. sugar 
Vi c. baking cocoa 
Vi c. cornstarch 
V* tsp. salt 
3 c. milk 
3 tbsp. butter 
IVi tsp. vanilla extract 
1 baked 9-in. pie shell 
1 c. canned dierry pie 
filling 

Sweetened whipped 
cream 

Vi c. fresh blueberries 


Vi c. plus Vi c. peanut 
butter 

V* c. confectioners’ 
sugar 

1 Ig. package diocolate 
pudding and pie filling 
mix 

2Vi c. milk 
2 c. whipped topping 
1 baked 9-in. pie shell 


Pies 

MINT-CHIP PIE 

■ Whip cream and sugar in bowl until soft 
peaks form; set aside. 

■ Combine milk, peppermint extract and food 
coloring in bowl. 

■ Add pudding mix. Beat with rotary beater 
for 1 minute or until blended. 

■ Fold whipped cream mixture and chocolate 
chips into pudding. 

■ Pour into pie shell. 

■ Chill until firm. 

Jayre Brofry, Idaho 


PATRIOT’S COCOA CREAM PIE 

■ Combine sugar, cocoa, cornstarch and salt 
in medium saucepan. 

■ Add milk gradually, stirring until smooth. 

■ Bring mixture to a boil over medium heat, 
stirring constantly. 

■ Cook for 3 minutes, stirring constantly. 

■ Remove mixture from heat. Blend in butter 
and vanilla. 

■ Pour into pie shell. Press plastic wrap over 
surface. Chill for 3 to 4 hours. 

■ Remove plastic wrap. Garnish with pie fill¬ 
ing, whipped cream and blueberries. 

■ Yield: 8 servings. 

Photograph for this recipe on Cover. 

CHOCOLATE-PEANUT BUTTER PIE 

■ Mix Vi cup peanut butter and confectioners’ 
sugar in bowl until crumbly. 

■ Cook pudding mix according to package 
directions, using 2Vi cups milk. 

■ Blend in Vi cup peanut butter; cool. 

■ Fold in whipped topping. 

■ Alternate layers of Vi of the pudding mix¬ 
ture and Vi of the crumbled mixture in pie 
shell. Chill for 2 hours or longer. 

Betty J. Cosgrove, Oregon 
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PEANUT BONBON PIE 

■ Mix 2 cups flour and salt in bowl. Cut in 
shortening and peanut butter. 

■ Add I'A cups cold water, mixing lightly 
until mixture forms ball. 

■ Roll into 11-inch circle on floured surface. 

Fit into 9-inch pie plate. 

■ Bake at 450 degrees for 10 minutes or until 
brown. Cool. 

■ Beat egg yolks and sugar in saucepan until 
thick. Add remaining VA cups flour and vanil¬ 
la; mix well. 

■ Stir in cooled milk gradually. Cook until 
thickened, stirring constantly. 

■ Stir in coconut. Cool for 10 minutes. 

■ Spoon into pie shell. 

■ Chop candy bars; sprinkle over warm pie. 

■ Top with peanuts. 

Ginger Layton, Florida 

CHOCOLATE-PECAN PIE 

■ Butter bottom and side of 8-inch pie plate. 

■ Press ¥* cup pecans into buttered plate. 

■ Combine com syrap, eggs, vanilla and salt 
in bowl; mix well. 

■ Melt chocolate chips in double boiler over 
hot water. 

■ Add chocolate slowly to egg mixture, beat¬ 
ing constantly. 

■ Pour into prepared pie plate. 

■ Sprinkle with remaining Va cup pecans. 

■ Bake at 350 degrees for 25 to 30 minutes or 
until set. 

Jackie Whitmer, Tennessee 


PECAN FUDGE PIE 

■ Blend butter and cocoa in bowl. 

■ Add eggs, salt, vanilla and sugar; mix well. 

■ Stir in pecans. Pour into pie shell. 

■ Bake at 350 degrees for 30 minutes or until 
set; do not overbake. Cool. 

■ Yield: 6 servings. 

Perriarme Williams, Kentucky 


SVa c. flour 
1 tsp. salt 
Vs c. shortening 
Vi c. peanut butter 
6 egg yolks 
1 c. sugar 

1 tsp. vanilla extract 

2 c. milk, scalded 
V 2 c. coconut 

2 Mars candy bars 
Vi c. ground roasted 
peanuts 


1 c. diopped pecans 
Vz c. dark com syrup 

2 eggs 

1 tsp. vanilla extract 
Va tsp. salt 
6 oz. semisweet 
chocolate (hips 


V 2 c. melted butter 
Vs c. baking cocoa 
4 eggs 
Va tsp. salt 
1 tsp. vanilla extract 
1 c. sugar 

Va c. (hopped pecans 
1 unbaked 9-in. pie shell 
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Va c. sugar 
Vs tsp. salt 
Vs c. flour 
3 tbsp. baking cocoa 
VA c. milk 
2 eggs, separated 
1 tbsp. margarine 
1 tsp. vanilla extract 
1 baked 9-in. pie shell 
1 c. whipped cream 


PERFECT CHOCOLATE CREAM PIE 

■ Mix sugar, salt, flour and cocoa in saucepan. 

■ Add milk, beaten egg yolks and margarine. 

■ Cook over medium heat until thickened, 
stirring constantly. Add vanilla. 

■ Beat egg whites until stiff peaks form. Fold 
gently into custard mixture. 

■ Pour into pie shell. Top with whipped 
cream. Garnish with grated chocolate. 

Mary Lou Szymanski, Texas 


1 env. unflavored gelatin 
2 oz. baking diocolate 
6 egg yolks 
14 tbsp. sugar 
16 oz. whipping cream, 
whipped 

1 tsp. rum extract 
1 baked 9-in. pie shell 


2 eggs 

1 c. butter, softened 
1 tsp. vanilla extract 
2 oz. baking chocolate, 
melted 

1 c. packed brown sugar 
V 2 c. buttermilk baking 
mix 

1 c. whipping cream 


CHOCOLATE-RUM PIE 

■ Soften gelatin in 14 cup cold water in double 
boiler. Stir until gelatin dissolves. 

■ Add chocolate; stir until melted. Cool. 

■ Beat egg yolks in mixer bowl until thick. 

■ Add sugar gradually, beating constantly. 

■ Fold in chocolate mixture, whipped cream 
and rum flavoring gently. 

■ Chill until partially set. 

■ Spoon into pie shell. Chill for several hours. 

■ Garnish with additional whipped cream. 

Amy Malone, Texas 

QUICK FUDGY PIE 

■ Combine eggs, butter, vanilla, melted choc¬ 
olate, brown sugar and buttermilk baking mix 
in blender container. 

■ Process on High for 1 minute or until smooth. 

■ Pour into greased 9-inch pie plate. 

■ Bake at 350 degrees for 30 minutes or until 
knife inserted between center and edge comes 
out clean. Cool. 

■ Whip cream in mixer bowl until soft peaks 
form. Sweeten if desired. 

■ Serve pie with whipped cream. 

Michael Salcido, Texas 


To prepare whipped cream in advance, pipe onto waxed 
paper-lined baking sheet and freeze. About 20 minutes 
before serving, remove whipped cream from fieezer and 
place on dessert. 
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MARBLED CHOCOLATE-RUM PIE 

■ Mix gelatin, ’A cup sugar and salt in double 
boiler. Beat in egg yolks, milk and rum. 

■ Cook over boiling water until slightly thick¬ 
ened, stirring constantly; remove from heat. 

■ Stir in chocolate chips until blended. 

■ Chill until partially set. 

■ Add V 2 cup sugar gradually to beaten egg 
whites, beating until stiff. 

■ Fold into chocolate mixture. 

■ Whip cream with remaining Va cup sugar 
and vanilla in bowl. 

■ Spoon vanilla and chocolate mixtures alter¬ 
nately into pie shell until all ingredients are 
used; swirl to marbleize. 

■ Chill until firm. 

Clarisse Brown, Massachusetts 

SURPRISE CHOCOLATE PIE 

■ Cream butter in mixer bowl until light. Beat 
in mixture of sugar and cocoa gradually. 

■ Add eggs 1 at a time, mixing well after each 
addition. Add flavorings; beat until thick. 

■ Stir in sauerkraut. 

■ Pour into pie shell. 

■ Chill for 3 hours or longer. Top with 
whipped cream. 

Gretchen Junker, Georgia 


TOFFEE DREAM PIE 

■ Combine first 5 ingredients in bowl, mixing 
until crumbly. 

■ Press into 9-inch pie pan. 

■ Bake at 350 degrees for 20 to 25 minutes or 
until brown. 

■ Fold marshmallow creme and candy into 
whipped cream. 

■ Pour into cooled crust. 

■ Chill until firm. 

Laura Adeline Renn, Washington 


1 env. unflavored 
gelatin 

1 c. sugar 
Vs tsp. salt 

2 eggs, separated 
1 c. milk 

14 c, rum 
12 oz. semisweet 
diocolate chips 
1 c. heavy cream 
1 tsp. vanilla extract 
1 baked 9-in. pie shell 


V 4 c. butter, softened 
114 c. sugar 
Vs c. baking cocoa 
3 eggs 

1 tsp. vanilla extract 
14 tsp. almond extract 
1 c. finely chopped, 
rinsed sauerkraut 
1 baked 10-in. pie shell 
Vi c. whipping cream, 
whipped 


14 c. chopped pecans 
IV3 c. sifted Hour 
14 c. padced brown sugar 
14 tsp. salt 
14 c. butter, softened 
1 7-oz. jar marshmallow 
creme 

3 Heath bars, crushed 
1 c. whipping cream, 
whipped 
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V* c. butter, softened 
V 4 c. packed brown sugar 
3 eggs 
12 oz. semisweet 
chocolate 

2 tsp. instant coffee 
powder 

1 tsp. almond extract 
V 4 c. flour 
V* to 1 c. chopped 
walnuts 

1 unbaked 9~in. pie shell 
1 c. whipping cream 
1 tbsp. sugar 
2 tbsp. chopped 
maraschino cherries 


2 c. coconut 
Va c. melted butter 
1 Ig. package chocolate 
pudding and pie filling 
mix 

VA c. milk 
8 oz. yogurt 
8 oz. whipping cream 
3 tbsp. confectioners’ 
sugar 

Va tsp. vanilla extract 


WALNUT FUDGE PIE 

■ Cream butter and brown sugar in mixer bowl 
until light and fluffy. 

■ Beat in eggs 1 at a time. 

■ Melt chocolate in double boiler. 

■ Add melted chocolate, coffee powder and 
flavoring to creamed mixture; mix well. 

■ Stir in flour and walnuts. 

■ Pour into pie shell. 

■ Bake at 375 degrees for 25 minutes. Cool. 

■ Whip cream in bowl until soft peaks form. 
Add sugar, beating until stiff peaks form. 

■ Fold in cherries. 

■ Spread over pie. Chill until serving time. 

■ Garnish with chocolate sprinkles and addi¬ 
tional cherries. 

Tracy Paquin, Maryland 

CHOCOLATE-YOGURT PIE 

■ Combine coconut and butter in bowl; mix 
well. Press into 9-inch pie plate. 

■ Bake at 325 degrees for 15 minutes or until 
golden brown. Cool. 

■ Prepare pudding mix according to package 
directions, using Wa cups milk. Cool. 

■ Stir in yogurt. 

■ Pour into prepared pie shell. 

■ Chill for 6 hours or longer. 

■ Whip cream in mixer bowl until soft peaks 
form. Add confectioners’ sugar gradually, 
beating until stiff peaks form. 

■ Stir in vanilla. 

■ Spread over pie. Garnish top of pie with 
chocolate curls. Serve immediately. 

Flora Only, New Jersey 


Make an emergency substitute for confectioners’ sugar 
by processing granulated sugar a small amount at a time 
in blender. 
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CHOCOLATE LOVER’S TART 

■ Melt chocolate with butter in double boiler, 
mixing well; keep warm. 

■ Beat eggs in mixer bowl for 1 minute. Add 
sugar gradually, beating for 8 minutes or until 
thick and lemon-colored. 

■ Sift flour over top. Stir just until mixed. 

■ Blend in melted chocolate at medium speed. 
Add '/3 cup whipping cream and Kahlua; mix 
well. Pour into baked Pastry Crust. 

■ Bake at 375 degrees on rack in lower third 
of oven for 20 to 25 minutes or until toothpick 
inserted in center comes out clean. 

■ Cool completely on wire rack. Unmold onto 
serving plate. 

■ Whip remaining 1 cup whipping cream in 
bowl until soft peaks form. Beat in 1 table¬ 
spoon confectioners’ sugar. 

■ Spoon into pastry bag. Chill for 10 minutes. 

■ Pipe 8 rosettes around edge. Sift remaining 
'/2 tablespoon confectioners’ sugar over top 
of tart. 

■ Decorate with Chocolate Leaves (page 122). 

■ Chill for up to 3 hours. 

Pastry Crust 

■ Combine flour and salt in bowl. Cut in but¬ 
ter until crumbly. Add 'A cup water, mixing 
to form dough. Add additional water if neces¬ 
sary to bind dough. 

■ Chill, wrapped in plastic wrap, in refriger¬ 
ator for 30 to 45 minutes. 

■ Roll dough into 14-inch circle on lightly 
floured surface. 

■ Place in 10-inch fluted tart pan with remova¬ 
ble bottom. Trim edge; prick bottom. 

■ Freeze for 10 minutes. 

■ Line pastry with foil; weight with dried 
beans or pie weights. 

■ Bake at 375 degrees for 25 minutes or until 
edge is light brown. Remove foil and weights. 

■ Bake for 7 minutes longer. Place on wire 
rack to cool. 

Ada Griggs, Tennessee 


6 oz. semisweet 
chocolate, broken 
6 tbsp. butter, sliced 
3 eggs 
Vs c. sugar 
3 tbsp. flour 
IVs c. whipping cream 
2 tbsp. Kahlua 
Wj tbsp. confectioners’ 
sugar 


1 c. flour 
Vs tsp. salt 
Vi c. unsalted butter, 
chilled, sliced 
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2 c. milk, scalded 
4 eggs, separated 
1 c. sugar 
1 tbsp. cornstarch 
1 tsp. vanilla extract 
6 oz. semisweet 
chocolate chips 
8 baked tart shells 
1 tbsp. unflavored gelatin 


4 eggs, separated 
Vi tsp. cream of tartar 
Va tsp. cinnamon 
IVa c. sugar 
6 oz. semisweet 
diocolate chips 
2 tbsp. coffee liqueur 
8 oz. whipping cream 


BLACK BOTTOM TARTS 

■ Combine milk and beaten egg yolks in dou¬ 
ble boiler. Stir in mixture of V 2 cup sugar and 
cornstarch. Cook over hot water until mixture 
coats spoon, stirring constantly. 

■ Remove from heat. Add vanilla. 

■ Combine 1 cup hot custard and chocolate 
chips in bowl; stir until chocolate is melted. 

■ Pour into tart shells. Chill until firm. 

■ Soften gelatin in Va cup cold water. Add to 
remaining hot custard; stir until gelatin is 
dissolved. Chill until slightly thickened. 

■ Beat egg whites until soft peaks form. Add 
V 2 cup sugar gradually, beating until stiff. 

■ Fold gently into gelatin mixture. 

■ Pour over chocolate layers. Chill until firm. 

■ Garnish with shaved chocolate. 

■ Yield: 8 servings. 

Elsie Macimis, Washington 

CHOCOLATE MOUSSE TARTLETS 

■ Beat egg whites, cream of tartar and cinna¬ 
mon until soft peaks form. 

■ Add 1 cup sugar, 2 tablespoons at a time, 
beating constantly for 8 minutes or until stiff 
peaks form. 

■ Shape into 8 tart shells on parchment-lined 
baking sheet. 

■ Bake at 275 degrees for 1 hour. Turn off 
oven. Let stand in closed oven for 2 hours. 

■ Remove parchment. 

■ Melt chocolate in double boiler. Cool. 

■ Add egg yolks 1 at a time, mixing well after 
each addition. Stir in liqueur. 

■ Whip cream with remaining Va cup sugar in 
mixer bowl until stiff peaks form. Fold gently 
into chocolate mixture. 

■ Spoon into meringue shells. 

■ Chill, covered, for 8 hours to overnight. 

■ Garnish with chocolate curls. 

■ Yield: 8 servings. 

Kelly Howard, Texas 
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TINY FUDGE TARTS 

■ Combine flour and salt in bowl. Cut in mar¬ 
garine until crumbly. 

■ Sprinkle mixture with vanilla and 3 table¬ 
spoons water. 

■ Roll to '/i6-inch thickness on cloth-covered 
surface. Sprinkle with V 2 cup sugar. 

■ Cut into 2'/2-inch squares. 

■ Combine butter, egg yolk, cocoa, pecans 
and remaining V 2 cup sugar in bowl; mix well. 

■ Place 1 level teaspoonful on each pastry 
square. Fold comers together; seal edge. 

■ Place seam side up on baking sheet. 

■ Bake at 350 degrees for 15 to 20 minutes or 
until light brown. 

■ Yield: IV^ dozen. 

Deanna Townson, New Mexico 

CHOCOLATE-ORANGE PIE SHELL 

■ Combine first 5 ingredients in bowl. 

■ Cut in butter. Mix in egg yolk. 

■ Roll 1 inch thick on floured surface. 

■ Press into 9-inch pie plate. 

■ Chill for 15 minutes. 

■ Bake at 325 degrees for 25 to 30 minutes or 
until browned. 

Edie Tolan, Michigan 

CHOCOLATE-NUT CRUST 

■ Sift flour, brown sugar and salt into bowl. 

■ Add oats, nuts, butter and chocolate; mix 
well. Add vanilla and 1 tablespoon ice water; 
mix until ingredients hold together. 

■ Roll between waxed paper. Pat into 9-inch 
pie pan. Prick all over with fork. 

■ Bake at 350 degrees for 20 minutes or until 
light brown. 

Susie Mills, North Carolina 


IV 2 c. flour 
14 tsp. salt 
V 2 c. margarine 
1 tsp. vanilla extract 
1 c. sugar 

Vi c. butter, softened 
1 egg yolk 
V* c. baking cocoa 
V 2 c. chopped pecans 


1 c. flour 
Pinch of salt 

2 tbsp. baking cocoa 
2 tbsp. sugar 

Grated rind of 1 orange 
6V3 tbsp. butter 
1 egg yolk 


1 c. flour 

14 c. packed light brown 
sugar 

V 2 tsp. salt 

1 tsp. oats 

14 c. coarsely chopped 
nuts 

14 c. butter, dulled 

1 oz. baking chocolate, 
grated 

1 tsp. vanilla extract 
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2 oz. baking cbocoJate, 
melted 

3 tbsp. butter, melted 
1 tap. vanilla extract 
Vt c. sweetened 
condensed milk 
Vi c. sifted confectioners’ 
sugar 

2 c. flaked coconut 


CHOCOLATE-COCONUT PIE SHELL 

■ Blend first 4 ingredients in bowl. 

■ Add confectioners’ sugar; mix well. 

■ Stir in coconut until coated. 

■ Press over bottom and side of 9-inch pie 
plate. Wrap tightly. 

■ Chill until firm. 

Maxine Westland, Connecticut 


% c. semisweet chocolate 
chips 

Va c. butter 
V* c. milk 
2 cans flaked coconut 


1V$ c. fine chocolate 
wafer crumbs 
1 tbsp. sugar 
Vs c. melt^ butter 


Va c. butter 
IVa c. fine chocolate 
wafer crumbs 
2 tbsp. sugar 


CANDY PIE SHELL 

■ Combine chocolate chips, butter and milk 
in small saucepan. 

■ Cook over low heat until chocolate melts, 
blending well. 

■ Fold in coconut. 

■ Spread over bottom and side of greased 
9-inch pie plate. 

■ Chill until firm. 

Glenda Palmer, California 

CHOCOLATE CRUMB PIE SHELL 

■ Mix crumbs and sugar in bowl. Add melted 
butter; toss with fork. 

■ Press over bottom and side of 9-inch pie 
plate. Chill for 10 minutes. 

■ Bake at 375 degrees for 10 minutes. Cool 
on wire rack. 

■ Chill before adding filling. 

MICROWAVE CRUMB PIE SHELL 

■ Microwave butter in 9-inch pie plate on 
High for \ V 2 minutes or until bubbly. 

■ Add mixture of crumbs and sugar; mix well. 

■ Press over bottom and side of pie plate. 

■ Microwave for 2 minutes or until firm, turn¬ 
ing once. Chill. 








Chocolate 

Favorites 
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1 pkg. brownie mix 
1 qt. mint chocolate diip 
ice cream 

6 egg whites, at room 
temperature 
V* c. sugar 


3 egg whites 
Vi tsp. vanilla extract 
Va tsp. cream of tartar 
Dash of salt 
Vi c. sugar 
4 sponge cake dessert 
cups 

4 chocolate-coated 
peppermint ice cream 
patties 

2 tbsp. crushed 
peppermint candy 


Favorites 

BROWNIE BAKED ALASKA 

■ Prepare and bake brownie mix according to 
package directions, using 9-inch round pan. 
Remove to foil-lined board. Cool. Freeze 
until Arm. 

■ Pack ice cream into foil-lined 9-inch bowl. 
Freeze until firm. 

■ Beat egg whites until soft peaks form. Add 
sugar gradually, beating until stiff peaks form. 

■ Unmold ice cream onto brownie layer; re¬ 
move foil. 

■ Spread with meringue, sealing to foil. Re¬ 
turn to freezer. 

■ Bake in preheated 500-degree oven for 4 
minutes or until light brown. 

■ Serve immediately on chilled serving plate. 

■ Yield; 8 servings. 

Delphine Senn, Virginia 

PEPPERMINT ALASKAS 

■ Beat first 4 ingredients in bowl until soft 
peaks form. 

■ Add sugar gradually, beating until stiff. 

■ Place dessert cups on baking sheet. 

■ Top each with ice cream patty. 

■ Spread meringue thickly over ice cream and 
less thickly around cake, sealing edges to 
baking sheet. 

■ Sprinkle with candy. 

■ Bake at 500 degrees for 2 to 3 minutes or 
until browned. 

■ Yield: 4 servings. 

Dawn Greene, Georgia 


Make meringues in a glass bowl rather than an aluminum 
one. Start at low speed and gradually speed up. Do not 
turn the bowl while beating. Do not tap beaters on edge 
of bowl, as jarring may cause whites to lose fluffiness. 
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CHOCOLATE BAKLAVA 

■ Thaw phyllo dough according to directions. 

■ Combine pecans, chocolate chips, ¥4 cup 
sugar and cinnamon in bowl; mix well. 

■ Brush 11X 15-inch baking pan with butter. 

■ Layer 8 sheets phyllo in prepared pan, brush¬ 
ing each sheet with butter. Sprinkle with 2 cups 
pecan mixture. 

■ Repeat layers using 4 sheets phyllo and 2 
cups filling at a time, brushing all sheets of 
phyllo with butter. 

■ Drizzle remaining butter over top. Score in 
diamond pattern. 

■ Bake at 325 degrees for 1 hour. 

■ Cut through scoring. 

■ Combine orange juice, honey, lemon juice, 
remaining V 2 cup sugar and Vi cup water in 
saucepan. Simmer for 20 minutes. 

■ Pour over Baklava. Cool completely. 

■ Melt German’s chocolate in 2 tablespoons 
water in saucepan over low heat. Drizzle over 
Baklava. Refrigerate in airtight container. 

■ Yield: 60 pieces. 

Nancy Dunn, Virginia 

CHOCOLATE BAVARIAN 

■ Combine first 6 ingredients and V /2 cups 
cold water in saucepan. Let stand until gelatin 
is softened. 

■ Cook over medium heat until thickened, 
stirring constantly. 

■ Stir a small amount of hot liquid into beaten 
egg yolks; stir egg yolks into hot mixture. 

■ Simmer for 1 minute, stirring constantly. 

Cool completely. 

■ Beat egg whites with vanilla and cream of 
tartar until stiff peaks form. 

■ Fold in chocolate mixture and whipped top¬ 
ping gently. Spoon into 5-cup mold. 

■ Chill for several hours to overnight. Invert 
onto serving plate. 

■ Yield: 8 servings. 

Sandra Miller, Colorado 
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1 16-oz. package frozen 
phyllo dough 
4 c. chopped pecans 

1 c. miniature dtocolate 
chips 

VA c. sugar 
\V 2 tsp. cinnamon 
VA c. melted butter 
Va c. orange juice 
V 2 c. honey 

2 tablespoons lemon Juice 
2 oz. German’s chocolate 


% c. nonfat dry milk 
powder 
V 3 c. sugar 
2 tbsp. cornstarch 

2 tbsp. baking cocoa 

1 env. unflavored gelatin 
Vs tsp. salt 

3 egg yolks, beaten 

2 egg whites 

1 tsp. vanilla extract 
Va tsp. cream of tartar 
1 c. whipped topping 
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5 oz. semisweet chocolate 
1 bakery pound cake 
Va c. almond liqueur 
VA c. whipping cream 
3 tbsp. sugar 
y* tsp. vanilla extract 
2 tbsp. finely diopped 
maraschino cherries 
Va c. chopped pecans 
2 tbsp. butter 


Vi oz. baking chocolate, 
melted 

3 tbsp. coffee liqueur 
2 tbsp. instant coffee 
powder 
1 tbsp. Cognac 
Va c. sugar 
2 c. milk 
Vi tsp. vanilla extract 
Va c. unsalted butter 
3 tbsp. (heaping) flour 
Pinch of salt 
6 eggs, separated 


Favorites 

FROZEN CHOCOLATE BOMBE 

■ Melt 2 ounces chocolate in double boiler; 
cool completely. 

■ Slice pound cake thinly; cut slices into 
halves diagonally. Sprinkle with liqueur. 

■ Line plastic wrap-lined 1'/ 2 -quart bowl with 
cake slices, trimming cake to fit. Reserve 
remaining cake slices. 

■ Whip cream with sugar and vanilla in bowl 
until soft peaks form. Fold melted chocolate 
into half the whipped cream. Spoon into cake- 
lined bowl. 

■ Fold cherries and pecans into remaining 
whipped cream. Spoon over chocolate mix¬ 
ture. Top with remaining cake. Freeze for 4 
hours or until firm. 

■ Melt 3 ounces chocolate w ith butter in 
saucepan over low heat; blend well. Cool 
mixture slightly. 

■ Invert frozen bombe onto serving plate; 
remove plastic wrap. Spread melted chocolate 
quickly and evenly over bombe. 

■ Freeze bombe for 10 minutes or until choco¬ 
late is firm. 

■ Yield: 8 to 10 servings. 

Karen Blanton, Tennessee 

CAPPUCINO SOUFFLE 

■ Butter 1 -quart souffle dish; sprinkle evenly 
with sugar. 

■ Combine first 7 ingredients in bowl; mix 
well. Set aside. 

■ Melt butter in saucepan. Blend in flour and 
salt. Cook until bubbly, stirring constantly. 

■ Add chocolate mixture gradually, mixing 
well. Cook until thick, stirring constantly. 

■ Stir a small amount of hot mixture into 
beaten egg yolks; stir egg yolks into hot mix¬ 
ture. Fold in stiffly beaten egg whites gently. 

■ Spoon into prepared souffle dish, mounding 
slightly in center. Bake at 350 degrees for 25 
minutes or until set. 

■ Yield: 6 to 8 servings. 

Emily McAlister, Tennessee 
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CHOCOLATE CHARLOTTE 

■ Line bottom of 2-quart charlotte mold with 
waxed paper. 

■ Arrange ladyfmgers over bottom and around 
side of mold, cutting to fit if necessary. Sprin¬ 
kle with orange juice. 

■ Melt chocolate in coffee in small saucepan 
over low heat; cool. 

■ Cream butter and sugar in mixer bowl until 
light and fluffy. Add Vi cup orange juice and 
almond flavoring; mix well. 

■ Blend in chocolate. Fold in whipped cream. 

■ Sprinkle any remaining ladyfmgers with 
any remaining orange juice. Arrange over top 
of mold. 

■ Chill, covered, overnight. 

■ Unmold onto serving plate. Serve with 
whipped cream. 

■ Yield: 10 servings. 

Lynne Brazil, Connecticut 

DOUBLE CHOCOLATE CHEESECAKE 

■ Combine first 3 ingredients and 2 table¬ 
spoons sugar in bowl; mix well. Press over 
bottom and side of 8-inch round glass dish. 

■ Microwave on High for 2 to 3 minutes. 

■ Combine cream cheese, V* cup sugar, eggs 
and almond extract in blender container. Pro¬ 
cess until smooth. 

■ Pour Vi of the mixture into prepared pan. 

■ Microwave chocolate chips in glass bowl 
on High for Wz to 2 minutes or until glossy. 
Blend into remaining cream cheese mixture. 
Spread evenly over first layer. 

■ Microwave on Medium for 14 to 16 minutes 
or until center is set, turning dish twice. 

■ Blend sour cream, remaining 2 tablespoons 
sugar and vanilla in small bowl. Spread over 
top of cheesecake. 

■ Microwave on High for V/i to 2 minutes. 

Let stand at room temperature until cool. 

■ Chill for 6 hours or longer. 

■ Yield: 6 servings. 

Mrs. L. Adams, Minnesota 
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2 dozen lady fingers 
y* c. orange juice 
4 oz. semisweet diocolate 
14 c. strong black coffee 
1 c. unsalted butter, 
softened 
V4 c. sugar 

14 tsp. almond extract 

1 c. ground blanched 
almonds 

2 c. whipping cream, 
whipped 


114 c. fine chocolate 
wafer crumbs 

14 c. slivered almonds 

14 c. melted butter 

1 c. sugar 

16 oz. cream cheese, 
softened 

2 eggs 

1 tsp. almond extract 

14 c. semisweet chocolate 
chips 

1 c. sour cream 

14 tsp. vanilla extract 
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VA c. chocolate wafer 
crumbs 

V* tsp. cinnamon 
6 tbsp. butter 
2 tbsp. plus ‘A c. sugar 
2 eggs 
2 tsp. rum 
8 oz. sour cream 
IV 2 c. semisweet 
chocolate chips, melted 
16 oz. cream cheese, 
softened 


1 c. flour 
2 tbsp. plus 1 c. sugar 
V 4 tsp. salt 
Vi c. butter 
6 oz. semisweet chocolate 
chips, melted 
24 oz. cream cheese, 
softened 

2 tsp. vanilla extract 
6 eggs 
1 c. sour cream 


BLENDER CHOCOLATE CHEESECAKE 

■ Combine crumbs, cinnamon, 4 tablespoons 
softened butter and 2 tablespoons sugar in 
bowl; mix well. Press over bottom of 10-inch 
springform pan. 

■ Combine V 2 cup sugar, eggs, rum and sour 
cream in blender. Process for 15 seconds. 

■ Add chocolate, cream cheese and 2 table¬ 
spoons melted butter. Process until blended. 
Pour into prepared pan. 

■ Bake at 325 degrees for 45 minutes. Let 
stand for 1 hour. 

■ Chill for 6 hours. 

■ Place on serving plate; remove side of pan. 
Garnish with whipped cream. 

■ Yield: 15 servings. 

Virginia Garber, Virginia 

ROYAL MARBLE CHEESECAKE 

■ Combine Vi cup flour, 2 tablespoons sugar 
and salt in bowl. Cut in butter until crumbly. 

Stir in 2 tablespoons chocolate. Press into 
bottom of 9-inch springform pan. 

■ Bake at 400 degrees for 10 minutes. 

■ Combine cream cheese and 1 cup sugar in 
mixer bowl. Beat at medium speed until 
smooth. Add Vi cup flour and vanilla; mix 
well. Add eggs 1 at a time, beating well after 
each addition. Blend in sour cream. 

■ Combine IVi cups filling and remaining 
melted chocolate; set aside. 

■ Pour remaining filling into prepared pan. 

■ Spoon reserved chocolate mixture over fill¬ 
ing. Cut through with knife to marbleize. 

■ Place in preheated 400-degree oven. Reduce 
temperature to 300 degrees. 

■ Bake for 1 hour. Turn off oven. Let stand in 
closed oven for 1 hour. Remove from oven; 
cool at room temperature. 

■ Place on serving plate; remove side of pan. 
Chill for 8 hours or longer. 

■ Yield: 10 servings. 

Judy Gebhardt, Texas 
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CHOCOLATE-FILLED CREAM PUFFS 

■ Whip cream in bowl until soft peaks form. 

■ Fold cooled chocolate into whipped cream. 

■ Spoon into Cream Puff; replace tops. 

■ Melt remaining 1/2 cup chocolate chips with 
shortening, com syrup and milk in saucepan; 
blend well. Drizzle over Cream Puffs. 

■ Yield: 8 servings. 

Cream Puffs 

■ Bring butter, salt and V 2 cup water to a boil 
in saucepan. Stir in flour. 

■ Cook until mixture forms ball, stirring 
constantly. Beat in eggs 1 at a time. 

■ Drop by spoonfuls onto baking sheet. 

■ Bake at 450 degrees for 15 minutes. Reduce 
temperature to 350. Bake for 20 minutes. 

■ Split puffs. Remove soft centers. Cool. 

Cleo Codas, North Carolina 

CHOCOLATE CHANTILLY CREPES 

■ Prepare pudding mix according to package 
directions, using l '/2 cups milk. 

■ Fold in VA cups whipped cream and al¬ 
monds. Chill until serving time. 

■ Spoon 3 tablespoons mixture onto each 
Crepe; roll to enclose filling. Place seam side 
down on serving plate. 

■ Top with remaining whipped cream and 
additional almonds. 

■ Yield: 8 servings. 

Crepes 

■ Combine first 5 ingredients in blender con¬ 
tainer. Process until smooth. 

■ Add eggs and butter. Process until blended. 
Chill for 1 hour. 

■ Pour 2 tablespoons batter into hot oiled skil¬ 
let, tilting to coat bottom. 

■ Cook for 1 minute; turn crepe over. Cook 
for 30 seconds. Cool on paper towel. Stack 
crepes between waxed paper. 

Dow Latham, Texas 


V/i c. semisweet 
chocolate diips, melted 
8 oz. whipping cream 
2 tbsp. shortening 
2 tbsp. light com syrup 
2 tbsp. milk 


Va c. butter 
Vs tsp. salt 
V 2 c. sifted flour 
2 eggs 


1 sm. package chocolate 
instant pudding mix 
IV 2 c. milk 

8 oz. whipping cream, 
whippi^ 

V* c. dtopped almonds 


IV 2 c. flour 

1 tbsp. sugar 
Va tsp. salt 

2 c. milk 

1 tsp. vanilla extract 

3 eggs 

2 tbsp. melted butter 
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Vi c, flour 
1 tbsp. baking cocoa 
2 tsp. sugar 
Dash of salt 
¥4 c. milk 
V 4 tsp. vanilla extract 
1 egg 

2 tbsp. melted margarine 
1 qt. chocolate ice cream 
Vi c. chopped pecans 


2 tbsp. butter 
Vi c. semisweet ^ocolate 
chips 

Vi c. confectioners' sugar 
14 c. light corn syrup 
2 tbsp. Cr^me de Cacao 


12 oz. semisweet 
chocolate chips 
4 eggs, separated 
8 oz. whipping cream 
Vi c. sugar 
2 c. chopped pecans 
1 angel food cake 


Favorites 

CHOCOLATE CREPES 

■ Combine flour, cocoa, sugar, salt, milk, va¬ 
nilla and egg in blender container. Process 
until smooth. 

■ Add margarine. Process until blended. 

■ Chill for 2 hours. 

■ Pour 2 tablespoons at a time into hot oiled 
6-inch crepe pan, tilting to coat surface. 

■ Cook for 1 minute or until light brown; turn. 
Cook for 30 seconds longer. 

■ Cool on towel. Stack between layers of 
waxed paper. 

■ Fill each crepe with 3 tablespoons ice 
cream; roll to enclose filling. 

■ Place on dessert plates. Top with warm 
Creme de Cacao Chocolate Sauce and pecans. 

■ Yield: 10 crepes. 

Creme de Cacao Chocolate Sauce 

■ Melt butter and chocolate in double boiler 
pan, stirring frequently. Remove from heat. 

■ Stir in confectioners’ sugar, com syrup. 
Creme de Cacao and 2 tablespoons water. 

■ Serve warm. 

■ Yield: 1 cup. 

Carole Crumley, Washington 

CHOCOLATE ANGEL FOOD 
DESSERT 

■ Melt chocolate chips in double boiler over 
hot water. Cool slightly. 

■ Combine with egg yolks in bowl; mix well. 

■ Fold in stiffly beaten egg whites. 

■ Whip cream with sugar in mixer bowl. 

■ Fold into chocolate mixture. Stir in pecans. 

■ Break cake into small pieces. Layer cake 
pieces and chocolate mixture V 2 at a time in 
9x 13-inch dish. 

■ Chill in refrigerator. 

■ Yield: 12 servings. 

Allison Evans, Oklahoma 






Favorites 

CHOCOLATE ECLAIR DESSERT 

■ Combine pudding mix and 3 cups milk in 
mixer bowl. Beat at low speed for 2 minutes. 

■ Fold in whipped topping. 

■ Alternate layers of graham crackers and 
pudding mixture in 9x 13-inch dish, beginning 
and ending with crackers. 

■ Melt chocolate and margarine in saucepan. 

■ Add 3 tablespoons milk and remaining in¬ 
gredients; mix well. 

■ Add several drops of hot water if necessary 
to make of spreading consistency. 

■ Spread over layers. 

■ Chill for 6 hours or longer. Cut into squares. 

■ Yield: 10 servings. 

Laura Ingalls, Michigan 

CHOCOLATE OREO DESSERT 

■ Combine cookie crumbs and butter in bowl; 
mix well. Press into 9x 13-inch pan. 

■ Slice ice cream. Arrange in prepared pan. 

■ Spread with whipped topping. 

■ Drizzle chocolate syrup over whipped top¬ 
ping. Sprinkle with pecans. 

■ Freeze until firm. 

■ Yield: 12 servings. 

Eveline Kennedy, Oklahoma 

FRENCH SILK DESSERT 

■ Combine first 3 ingredients and 1 stick but¬ 
ter in bowl, mixing until crumbly. Pat into 
9x 13-inch baking dish. 

■ Bake at 400 degrees for 15 minutes or until 
light brown, stirring several times. Cool. 

■ Sprinkle half the crumbs in 9 x 13-inch dish. 

■ Cream 2 sticks butter and sugar in mixer 
bowl until light and fluffy. Blend in vanilla 
and chocolate. 

■ Add eggs 1 at a time, beating for 5 minutes 
after each addition. 

■ Pour into prepared dish. Sprinkle remaining 
crumbs on top. Chill until firm. 

■ Yield: 12 servings. 

Rochelle Crosky, Ohio 
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1 Ig. package French 
vanilla instant pudding 
mix 

3 c. plus 3 tbsp. milk 

9 oz. whipped topping 

1 12 -oz. package graham 
crackers 

2 oz. baking diocolate 

3 tbsp. margarine 

2 tbsp. light com syrup 

1 tsp. vanilla extract 

IV 2 c. confectioners’ 
sugar, sifted 


46 Oreo cookies, crushed 
V 2 c. butter, softened 
V 2 gal. ice cream 
8 oz. whipped topping 
V 2 c. chocolate syrup 
V 2 c. chopped pecans 


V 2 c. packed brown sugar 

1 c. Hour 

V 2 c. chopped almonds 
3 sticks butter, softened 
IV 2 c. sugar 

2 tsp. vanilla extract 

3 oz. baking diocolate, 
melted 

4 eggs 









1 lO-in. angel food cake, 
sliced 

Vi gal. lemon sherbet, 
softened 

Vs c. Creme de Menthe 

1 c. evaporated milk 

12 oz. semisweet 
chocolate chips 

2 tsp. vanilla extract 


1 c. flour 
Vi tsp. salt 
2 tsp. baking powder 
6 V 2 tbsp. baking cocoa 
IVi c. sugar 
V 2 c. milk 
2 tbsp. melted butter 
1 tsp. vanilla extract 
Vi c. (hopped pecans 
Vi c. packed brown sugar 


2 c. sugar 
Vi c. baking cocoa 
Vi c. Hour 
Vi tsp. salt 
2 c. milk 
2 eggs 

1 tbsp. vanilla extract 
4 c. light cream 
1 c. heavy cream 


Favorites 

LEMON-CHOCOLATE DESSERT 

■ Arrange cake in single layer in 9 x 13-inch 
pan. Spread sherbet over c^e. 

■ Drizzle CrSme de Menthe over sherbet; cut 
through sherbet with knife to marbleize. 

■ Cover with foil. Freeze until firm. 

■ Heat evaporated milk and chocolate chips 
in saucepan until chocolate melts, stirring 
frequently. Stir in vanilla. 

■ Cool slightly. Spread over sherbet layer. 

■ Freeze, covered, until firm. Cut into squares. 

■ Yield: 12 servings. 

Sister Arlene Hodapp, Minnesota 

CHOCOLATE DEVIL FLOAT 

■ Mix flour, salt, baking powder, V /2 table¬ 
spoons cocoa and Vi cup sugar in bowl. 

■ Stir in milk, butter, vanilla and pecans. 

■ Pour into 8-inch square baking pan. 

■ Mix remaining V 2 cup sugar, 5 tablespoons 
cocoa and brown sugar with 1 cup hot water 
in bowl. Pour over batter. 

■ Bake at 350 degrees for 30 to 45 minutes or 
until cake tests done. 

■ Invert servings onto serving plates. Garnish 
with whipped cream. 

■ Yield: 9 servings. 

Alouise Andrick, West Virginia 

CHCX:OLATE ICE CREAM 

■ Mix sugar, cocoa, flour and salt in sauce¬ 
pan. Blend in milk. 

■ Cook over medium heat until mixture thick¬ 
ens, stirring constantly. 

■ Stir a small amount of hot mixture into 
slightly beaten eggs; stir eggs into hot mix¬ 
ture. Cook until thickened, stirring constantly. 

■ Stir in remaining ingredients. Chill. 

■ Fill ice cream freezer container Vi full. 

■ Freeze using manufacturer’s instructions. 

■ Yield: 8 servings. 

Tamra Dee Rateliff, Oklahoma 








Favorites 

DOUBLE CHOCOLATE ICE CREAM 

■ Combine first 8 ingredients in large bowl, 
stirring until sugar dissolves. 

■ Chill thoroughly in refrigerator. 

■ Pour into 1-gallon ice cream freezer. Add 
enough milk to fill container % to % full. 

■ Freeze using freezer directions. 

■ Stir in shaved chocolate. 

■ Yield: 1 gallon. 

Edna Bryson, Georgia 


EASY OREO ICE CREAM 

■ Beat egg yolks in mixer bowl until thick 
and lemon-colored. 

■ Stir in condensed milk, vanilla and 2 table¬ 
spoons water. 

■ Fold in cookie crumbs and whipped cream. 

■ Spoon into 2-quart freezer container. 

■ Freeze for 6 hours or until firm. 

■ Yield: 6 servings. 

Lori Songster, Maryland 

CHOCOLATE BRICKLE 
ICE CREAM SANDWICHES 

■ Cream sugars, eggs, margarine and vanilla 
in bowl until light and fluffy. 

■ Add mixture of flour and soda; mix well. 

■ Stir in chocolate chips, brickie chips and 
pecans. Drop by 14 cupfuls onto cookie sheet. 

■ Bake at 350 degrees for 15 minutes or until 
light brown but not crisp. 

■ Cool in pan for 1 minute. Remove to wire 
rack to cool completely. 

■ Freeze cookies until firm. 

■ Spread half the cookies with ice cream. Top 
with remaining cookies. 

■ Wrap each sandwich in foil. Store in freezer. 

■ Yield: 6 to 8 servings. 

Carolyn Hand, Maryland 
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4 eggs, well beaten 

1 c. sugar 

2 13-oz. cans evaporated 
milk 

1 16-oz. can diocolate 
syrup 

1 tbsp. vanilla extract 

Vi tsp. cinnamon 

Vs tsp. salt 

1 qt. half and half 

Milk 

3 oz. semisweet 
chocolate, shaved 


3 egg yolks 

1 can sweetened 
condensed milk 

4 tsp. vanilla extract 
IVi c. coarsely crushed 

Oreo cookies 

2 c. whipping cream, 
whipped 


1 c. packed brown sugar 
Vi c. sugar 

2 eggs 

1 Ib. margarine, softened 
1 tsp. vanilla extract 
2Vi c. flour 

1 tsp. soda 

2 c. miniature chocolate 
chips 

1 c. brichle chips 

1 c. (hopped pecans 

2 qt. rodcy road ice cream 
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1 env. unflavored gelatin 
3 tbsp. sugar 
2 tbsp. baking cocoa 
IV 2 c. milk 
2 tbsp. almond liqueur 
1 c. whipped cream 


Vi c. butter, sliced 
6 tbsp. sugar 
Vi c. semisweet diocolate 
chips 
3 eggs 


1 6 -oz. semisweet 
diocolate chips 
6 tbsp. butter 
Vi c. confectioners’ sugar, 
sifted 

3 eggs, separated 
Vi c. Bailey’s Irish Cream 
liqueur 

16 oz. whipping cream, 
whipped 


Favorites 

CHOCOLATE-ALMOND MOUSSE 

■ Mix gelatin, sugar and cocoa in saucepan. 
Blend in milk. Let stand for 1 minute. 

■ Cook over low heat for 5 minutes or until 
gelatin dissolves, stirring constantly. Stir in 
almond liqueur. 

■ Chill until partially set. Fold gently into 
whipped cream. 

■ Spoon into individual dessert dishes. 

■ Chill until set. Garnish with additional 
whipped cream and slivered almonds. 

■ Yield: 4 servings. 

Claudia Maddox, South Carolina 

FOOD PROCESSOR MOUSSE 

■ Cream butter in food processor until light. 
Add sugar; process until fluffy. 

■ Add chocolate chips; process until smooth. 
Scrape sides of container. 

■ Add eggs 1 at a time, processing after each 
addition. Spoon into serving dishes. 

■ Chill until serving time. 

■ Yield: 4 to 6 servings. 

Mrs. Ray Sowell, Tennessee 

IRISH CREAM MOUSSE 

■ Melt chocolate chips and butter in saucepan; 
mix well. Let stand for 5 minutes. 

■ Combine confectioners’ sugar, egg yolks 
and liqueur in mixer bowl; beat until smooth. 

■ Blend in chocolate mixture. Fold in 
whipped cream gently. 

■ Beat egg whites until stiff peaks form. 

■ Fold gently into mousse. 

■ Spoon into dessert glasses. Garnish with 
shaved chocolate. 

■ Yield: 12 servings. 

Vicki Smith, Washington 








Favorites 
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PEACH-CHOCOLATE MOUSSE 


■ Melt chocolate in ‘A cup water in saucepan 
over low heat, stirring constantly. Cool. 

■ Beat half the cream cheese in bowl until 
smooth. Add milk and 1 tablespoon sugar; 
blend well. 

■ Whip cream with 3 tablespoons sugar and 
vanilla in bowl until soft peaks form. 

■ Fold 2 cups into cheese mixture. Fold in 
chopped peaches. 

■ Spoon into 1-quart souffle dish fitted with 
3-inch foil collar. Chill until serving time. 

■ Beat remaining cream cheese in bowl until 
fluffy. Blend in chocolate gradually. 

■ Fold into remaining whipped cream. 

■ Spoon over peach mixture. 

■ Chill for 3 hours. Remove collar. 

■ Garnish with sliced peaches and additional 
sweetened whipped cream. 

■ Yield: 6 to 8 servings. 

June Moss, Florida 


2 oz. semisweet diocolate 
6 oz. cream cheese, 
softened 
V* c. milk 
4 tbsp. sugar 
VA c. heavy cream 
V* tsp. vanilla extract 
IVi c. diopped fresh 
peaches 


POTS DE CREME AU CHOCOLATE 


■ Shave chocolate. Combine with milk, sugar 
and salt in saucepan. 

■ Cook over low heat until chocolate is com¬ 
pletely melted. 

■ Stir a small amount of hot mixture into egg 
yolks; stir egg yolks into hot mixture. 

■ Cook over very low heat until pudding 
thickens and coats spoon, stirring constantly. 

■ Remove from heat. Stir in vanilla. 

■ Pour into serving dishes. 

■ Chill in refrigerator. Serve with sweetened 
whipped cream. 

■ Yield: 6 servings. 

Thelma Ash, Virginia 


3 oz. baking diocolate 
3 c. milk 
Vs c. sugar 
14 tsp. salt 
5 egg yolks, beaten 
Vi tsp. vanilla extract 
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1 pkg. brownie mix 
Vi c. diopped pecans 
Va c. packed brown sugar 
Va c. sugar 
Vs c. baking cocoa 
IVa c. cold coffee 


6 slices white bread, 
crusts trimmed 
2 tbsp. melted butter 
2 tbsp. sugar 
1 tsp. cinnamon 
1 c. semisweet chocolate 
chips 

1 egg, lightly beaten 
Vi c. sugar 
2 c. milk 
1 tsp. vanilla extract 


2 oz. baking diocolate, 
melted 
Vz c. sugar 
2 eggs 
2 c. sifted flour 
1 tbsp. baking powder 
Vi tsp. salt 
1 c. milk 
2 tbsp. butter, softened 
1 c. confectioners’sugar 

1 tsp. vanilla extract 

2 c. whipped cream 


Favorites 

BROWNIE FUDGE PUDDING 

■ Prepare brownie mix using package direc¬ 
tions for cake-type brownies. Stir in pecans. 

■ Pour into greased 9x 13-inch baking pan. 

■ Mix brown sugar, sugar and cocoa in bowl. 
Sprinkle over brownie batter. 

■ Pour coffee evenly over top. 

■ Bake using package directions. Serve warm 
with ice cream. 

■ Yield: 10 to 12 servings. 

Michelle Epps, Texas 

CHOCOLATE BREAD PUDDING 

■ Brush bread slices with melted butter. 

■ Sprinkle with mixture of 2 tablespoons 
sugar and cinnamon. Cut into quarters. 

■ Alternate layers of bread and chocolate 
chips in buttered 1‘/ 2 -quart baking dish. 

■ Blend egg with V 2 cup sugar, milk and va¬ 
nilla in bowl. Pour over layers. Place baking 
dish in pan with 1-inch hot water. 

■ Bake at 350 degrees for 55 to 60 minutes or 
until knife inserted in center comes out clean. 

■ Yield: 6 servings. 

Claire Ann Abel, California 

STEAMED CHOCOLATE PUDDING 

■ Blend melted chocolate, sugar and 1 egg in 
mixer bowl. 

■ Add sifted mixture of flour, baking powder 
and salt alternately with milk, mixing well. 

■ Pour into greased 1-quart pudding mold; 
cover tightly. 

■ Place in deep saucepan with boiling water 
to cover half the mold. Steam for l ‘/2 hours. 

■ Invert onto serving plate. 

■ Cream butter and confectioners’ sugar in 
mixer bowl until light and fluffy. Blend in 1 
egg, whipped cream and vanilla. 

■ Serve immediately over warm pudding. 

■ Yield: 8 servings. 

Margaret Taylor, Idaho 











Favorites 

CHOCOLATE SOUFFLE 

■ Butter 1-quart souffle dish; sprinkle evenly 
with sugar. 

■ Mix flour, salt and 'A cup sugar in sauce¬ 
pan. Add milk gradually; mix well. 

■ Cook until thick, stirring constantly; remove 
fiom heat. Break chocolate into mixture; stir 
until chocolate is melted. 

■ Stir a small amount of hot mixture into 
beaten egg yolks; stir egg yolks into hot mix¬ 
ture. Add vanilla. Cool. 

■ Beat egg whites and cream of tartar until 
soft peaks form. Add Vi cup sugar gradually, 
beating until stiff peaks form. 

■ Fold chocolate mixture gently into egg 
whites ‘/3 at a time. 

■ Spoon into prepared dish. 

■ Bake at 350 degrees for 30 minutes or until 
set. Serve immediately with whipped cream. 

■ Yield; 6 to 8 servings. 

Arvella Schuller, California 

FRUIT-FILLED CHOCOLATE TACOS 

■ Combine first 8 ingredients in mixer bowl. 

Beat at medium speed until smooth. Chill, 
covered, for 2 hours. 

■ Pour 3 tablespoons batter into hot 8-inch 
skillet with nonstick coating. Tilt to coat bot¬ 
tom of pan. 

■ Bake for 2 minutes or until surface appears 
dry; turn. Bake for 1 minute longer. 

■ Place wire rack over large deep bowl. 

■ Drape tortilla, darker side up, over 1 to 2 
bars of wire rack to form shell. Cool for 15 to 
20 minutes. 

■ Store unfilled tortilla shells in airtight con¬ 
tainer until ready to serve. 

■ Fill with strawberries, mango and kiwifruit. 
Garnish with starfruit. 

■ Yield: 6 servings. 

Katheryn Ray, Michigan 
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Vi c. flour 
Va tsp. salt 
Va c. sugar 
IVi c. milk 

3 oz. baking diocolate 
6 eggs, separated 
2 tsp. vanilla extract 
Vs tsp. cream of tartar 


Va c. flour 
Va c. sugar 

1 tbsp. baking cocoa 

2 tbsp. skim milk 
2 tbsp. oil 

1 tsp. vanilla extract 
1 egg white 
Vs tsp. salt 

Vi c. sliced strawberries 
Vi c. sliced mango 
1 kiwifruit, peeled, sliced 
1 starfruit, sliced 







Vi c. sugar 

2 tbsp. cornstarch 

Vs tsp. salt 
2 eggs, beaten 

3 c. milk, scalded 
3 oz. baking ^ocolate 
3 tbsp. almond liqueur 

12 ladyfingers, split 
1 pt. fresh strawberries, 
cut into halves 
1 16-oz. can apricot 
halves, drained 


2 eggs 
3 tbsp. sugar 
V4 tsp. salt 
VA c. milk 
12 oz. semisweet 
chocolate chips 
1 tbsp. vanilla extract 
2 tbsp. butter 
2 pkg. ladyfingers, split 
1 c. whipping cream, 
whipped 

1 tbsp. confectioners’ 
sugar 


3 c. miniature 
marshmallows 
V 2 c. milk 
8 oz. whipping cream, 
whipped 

Vi c. chopped maraschino 
cherries 

V 2 c. toasted almonds 

1 tsp. vanilla extract 
V 4 tsp. almond extract 

2 tbsp. baking cocoa 
l */2 tsp. rum flavoring 


Favorites 

FRUITED CHOCOLATE TRIFLE 

■ Combine sugar, cornstarch and salt in sauce¬ 
pan. Add eggs; beat until smooth. 

■ Stir in hot milk gradually. 

■ Cook over low heat until thickened, stirring 
constantly; remove from heat. 

■ Add chocolate and almond liqueur; stir until 
chocolate is melted. Cool slightly. 

■ Layer ladyfingers, strawberries, apricots 
and chocolate custard V 2 at a time in trifle 
bowl. Chill for 2 hours or longer. 

Rita Gillespie, Tennessee 


CHOCOLATE TRUFFLE TORTE 

■ Beat eggs, sugar and salt in double boiler 
until thick. Stir in milk. 

■ Cook for 5 minutes, stirring constantly; 
remove from heat. Stir in chocolate chips, 

2 teaspoons vanilla and butter. Cool. 

■ Alternate layers of ladyfingers and custard 
in waxed paper-lined 5 x 10-inch loaf pan, 
ending with ladyfingers. Chill for 8 hours. 

■ Invert onto serving plate. Flavor whipped 
cream with confectioners’ sugar and 1 tea¬ 
spoon vanilla. Frost loaf with whipped cream. 

■ Yield: 10 servings. 

Karen Berke, California 

SPUMONI 

■ Combine marshmallows and milk in double 
boiler. Heat until marshmallows melt, stirring 
constantly. Chill until slightly thickened; mix 
well. Fold in whipped cream. 

■ Fold cherries, almonds, vanilla and almond 
flavoring into half the whipped cream mix¬ 
ture. Fold cocoa and rum flavoring into the 
remaining mixture. 

■ Alternate layers of cherry and chocolate 
mixtures in mold. 

■ Freeze, covered, until firm. Unmold on 
chilled serving plate. 

■ Yield: 6 servings. 

Cathy Hald, Oklahoma 











Chocolate 

Potpourri 
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Vi c. nondairy coffee 
creamer 
V3 c. sugar 
Vi c. instant coffee 
powder 

2 tbsp. baking cocoa 
3 hard peppermint 
candies, crushed 


1 tbsp. peanut butter 
2 tbsp. chocolate syrup 
Vi c. milk 
Vi c. sparkling water 
1 scoop vanilla ice cream 
2 tbsp. salted peanuts 


4 c. nondairy coffee 
creamer 

1 c. instant coffee powder 
2 c. instant cocoa mix 
IVi c. sugar 
1 tsp. ciimamon 
Vi tsp. nutmeg 


Vi c. peanut butter 
Vi c. chocolate syrup 
1 qt. milk 
Vi c. crushed peanut 
brittle 

Vi c. whipping cream, 
whipped 


Potpourri 

BAVARIAN MOCHA MINT MIX 

■ Combine all ingredients in bowl; mix well. 

■ Store in airtight container. 

■ Use 2 to 2Vi heaping teaspoonfuls per cup 
boiling water. 

■ Yield: 1 cup mix. 

Jean Zayre, Mississippi 


BROWN COW 

■ Combine peanut butter and chocolate syrup 
in tall glass. 

■ Add milk gradually, stirring to blend well. 

■ Stir in sparkling water. 

■ Coat ice cream with pieanuts. Place in glass 
with milk mixture. 

■ Serve immediately. 

■ Yield: 1 serving. 

Teresa Metz, Tennessee 

COCOA MOCHA MIX 

■ Combine all ingredients in bowl; mix well. 

■ Store in covered container. 

■ Dissolve 3 tablespoons mix in 1 cup boiling 
water in mug. 

■ Yield: 5 cups mix. 

Cherie Bradbury, West Virginia 


PEANUTTY COCOA 

■ Combine peanut butter and chocolate syrup 
in saucepan; mix well. 

■ Add milk gradually, stirring constantly. 

■ Heat almost to the boiling point. 

■ Fold peanut brittle into whipped cream. 

■ Serve cocoa in mugs. Top with whipped 
cream mixture. 

■ Yield: 6 servings. 

Francine Carroll, Connecticut 











Potpourri 
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PERKY COCOA 


■ Pour milk and 8 cups water into percolator. 

■ Place sugar cubes, chocolate syrup and salt 
in basket. 

■ Turn on percolator. Let perk through com¬ 
plete cycle. 

■ Pour cocoa into cups; top with several mini¬ 
ature marshmallows. 

■ Yield; 16 cups. 

Harriet Gibson, Missouri 


8 c. milk 

1 c. small sugar cubes 
Va c. chocolate syrup 
Va tsp. salt 

Miniature marshmallows 


CHOCOLATE NOG PUNCH 


■ Mix ice cream, eggnog and chocolate syrup 
in punch bowl. 

■ Stir in club soda gradually. 

■ Float dollops of whipped cream on surface. 

■ Garnish with chocolate shavings. 

■ Yield: 3 quarts. 

Jeanette Beard, Missouri 


1 pt. diocolate ice cream, 
softened 

1 qt. eggnog, chilled 
Vi c. diocolate syrup 
1 qt. club soda, chilled 
1 c. whipped cream 


MOCHA EGGNOG 


■ Beat eggs in mixer bowl until fluffy. Beat 
in half and half and sugar gradually. 

■ Stir in instant coffee, almond extract and 
chocolate syrup. 

■ Chill until serving time. 

■ Pour liquid into punch bowl. Spoon 
whipped cream over top. 

• Garnish with sprinkle of nutmeg. 

■ Yield: 12 servings. 

Beverly Neugebauer, Texas 


6 eggs 

5 c. half and half 
Vi c. sugar 
Vs c. instant coffee 
powder 

IVi tsp. almond extract 

1 c. diocolate syrup 

2 c. whipping cream, 
whipped 


MINTY CHOCOLATE EGGNOG 


■ Combine chocolate, sugar and 2 table¬ 
spoons water in double boiler. Cook over 
simmering water until chocolate melts. 

■ Add malted milk powder, eggs and mint 
flavoring. Beat until light and frothy. 

■ Pour over crushed ice in tall glasses. Fill 
with milk. Stir briskly before serving. 

■ Yield: 6 servings. 


3 oz. baking chocolate 
Va c. sugar 
6 tbsp. malted milk 
powder 
6 eggs 

Vi tsp. mint extract 
1 qt. milk 


Jane Peters, Tennessee 
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Vi c. diocolate syrup 
Va tsp. salt 
Va tsp. cinnamon 
2 tbsp. instant coffee 
powder 
2 c. hot milk 
Vanilla extract to taste 


1 25-oz. padcage instant 
nonfat dry milk 
powder 

1 6 -oz. jar powdered 
nondairy creamer 
2 c. confectioners’sugar 
1 16-oz. can instant 
diocolate drink mix 


Vi c. butter, softened 
Vi c. packed light brown 
sugar 
2 eggs 

1 c. mashed bananas 
2 c. flour 
1 tsp. baking powder 
V 2 tsp. soda 
Vi tsp. salt 
1 c. semisweet diocolate 
diips 

V 2 c. chopped pecans 


Potpourri 

BRAZILIAN HOT CHOCOLATE 

■ Combine first 4 ingredients and Va cup hot 
water in saucepan; mix well. 

■ Cook mixture over medium heat until 
heated through. 

■ Add IVa cups hot water and milk. 

■ Heat mixture to serving temperature, stir¬ 
ring occasionally. 

■ Add vanilla. Beat until foamy. 

■ Serve immediately. 

■ Yield: 6 servings. 

Melanie Springer, Minnesota 

HOT CHOCOLATE MIX 

■ Mix all ingredients in large bowl. 

■ Store in airtight container. 

■ Dissolve 3 tablespoons mix in 1 cup boiling 
water in mug. 

■ Yield: 17 cups mix. 

Rose Sutherlin, Oregon 


CHOCOLATE CHIP-BANANA 
BREAD 

■ Cream butter and brown sugar in mixer 
bowl until light and fluffy. 

■ Beat in eggs 1 at a time. Blend in bananas. 

■ Add mixture of dry ingredients; mix well. 

■ Stir in chocolate chips and pecans. 

■ Pour into greased 5 x9-inch loaf pan. 

■ Bake at 350 degrees for 50 to 55 minutes or 
until loaf tests done. 

■ Cool in pan for 10 minutes. 

■ Remove to wire rack to cool completely. 

■ Yield: 1 loaf. 

Celeste Bruner, New Jersey 


Buy bananas when on special. Mash and sprinkle with 
ascorbic acid powder. Freeze in measured amounts. 
Bananas ate ready to use in any recipe. 










Potpourri 

CHOCOLATE BISCUITS 

■ Mix flour, '/3 cup sugar, baking powder, soda 
and baking cocoa in bowl. Cut in butter until 
mixture is crumbly. 

■ Add buttermilk and melted chocolate; stir 
until mixture forms ball. 

■ Knead 6 to 8 times on lightly floured surface. 

■ Pat dough about '/a inch thick; cut with bis¬ 
cuit cutter. 

■ Place 1 square white chocolate on half the 
biscuits. Cover chocolate with remaining 
biscuits; seal edges. 

■ Arrange on ungreased baking sheet. 

■ Sprinkle with mixture of cinnamon, remain¬ 
ing 2 tablespoons sugar and pecans. 

■ Bake at 400 degrees for 10 minutes. 

■ Yield: 8 biscuits. 

Sue Bradley, Tennessee 

CRANBERRY-COCOA BREAD 

■ Combine first 3 ingredients in saucepan. 

■ Cook over low heat for 5 minutes, stirring 
constantly. Cool. 

■ Cream butter and sugar in large bowl until 
light and fluffy. 

■ Beat egg and milk in small bowl. Blend 
into creamed mixture. 

■ Sift dry ingredients together. Add to 
creamed mixture alternately with cranberry 
mixture, mixing well after each addition. 

■ Fold in walnuts. 

■ Pour mixture into greased and floured 5x9- 
inch loaf pan. 

■ Bake at 350 degrees for 45 minutes. 

■ Place foil tent over top. Bake for 35 minutes 
longer or until bread tests done. 

■ Cool completely before slicing. 

■ Blend cream cheese and cranberry juice in 
bowl. Serve as spread for bread. 

■ Yield: 1 loaf. 
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V/i c. flour 

Vs c. plus 2 tbsp. sugar 
IV 2 tsp. baking powder 
V 2 tsp. soda 
3 tbsp. baking cocoa 
6 tbsp. butter 
Vs c. buttermilk 
3 oz. semisweet 
chocolate, melted 
8 1 -in. squares of white 
chocolate 
V 2 tsp. cinnamon 
1 tbsp. ground pecans 


1 1 -lb. can whole 
cranberry sauce 
V /2 c. raisins 
Grated rind of 1 orange 
3 tbsp. butter, softened 
1 c. sugar 

1 egg, beaten 
Vs c. milk 

3 c. sifted Hour 

2 tsp. soda 
1 tsp. salt 

Va c. baking cocoa 
1 tsp. cinnamon 
V 2 tsp. nutmeg 
1 c. diopped walnuts 
8 oz. cream cheese, 
softened 

Va c. cranberry juice 


Nicole Riddle, Alabama 
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1 c. oil 

2 c. sugar 
1 tsp. vanilla extract 

3 eggs 

3 c, flour 
1 tsp. baking powder 

Vi tsp. soda 
1 c. mashed cooked 
zucchini 

1 c. semisweet chocolate 
chips 


14 c. milk 
14 c. sour cream 
114 c. butter 
216 c. plus Vi c. flour 
2 tbsp. plus IV 2 c. sugar 
4 pkg. dry yeast 
3 eggs, separated 
14 c. seedless raspberry 
preserves 
2 tbsp. cinnamon 
6 oz. miniature diocolate 
chips 

1 c. chopped pecans 
V 2 c. coconut 


Potpourri 

ZUCCHINI-CHOCOLATE BREAD 

■ Mix first 4 ingredients in bowl until smooth. 

■ Add mixture of dry ingredients alternately 
with zucchini; mix well after each addition. 

■ Stir in chocolate chips. 

■ Pour into 2 greased and floured loaf pans. 

■ Bake at 325 degrees for 1 hour. 

■ Yield: 2 loaves. 

Marjorie Hartley, Indiana 


ELEGANT COFFEE CAKE 

■ Combine milk, sour cream and 1 cup butter 
in saucepan. Heat until butter melts, stirring 
frequently. Cool to lukewarm. 

■ Mix 216 cups flour, 2 tablespoons sugar and 
yeast in large bowl; make well in center. Mix 
in beaten egg yolks and sour cream mixture. 

■ Chill, covered, for 24 hours. 

■ Beat egg whites until soft peaks form. Beat 
in 1 cup sugar gradually until stiff peaks form. 

■ Roll dough into two 12x 18-inch rectangles 
on lightly floured surface. Spread egg white 
mixture to within 1 inch of edge. 

■ Add layer of preserves and mixture of cinna¬ 
mon, chocolate chips, 16 cup pecans and co¬ 
conut. Roll as for jelly roll. 

■ Place 1 roll in large tube pan. Do not use 
fluted pan. Top with remaining roll. 

■ Let rise, covered, for 2 hours. 

■ Mix remaining 16 cup sugar, 16 cup flour 
and 16 cup pecans in bowl. Cut in remaining 
14 cup butter until crumbly. Sprinkle over 
coffee cake. 

■ Let rise until doubled in bulk. 

■ Bake at 350 degrees for 40 minutes or until 
brown. Cool completely on wire rack. 

■ Remove to serving plate. 

■ Yield: 16 servings. 

Mildred Sloane, Tennessee 










Potpourri 

QUICK CHOCOLATE COFFEE CAKE 

■ Cream 1 cup sugar and 2 tablespoons soft¬ 
ened butter in large bowl. 

■ Add egg; mix well. 

■ Sift flour, soda, baking powder and salt. 

■ Add sifted dry ingredients to creamed mix¬ 
ture alternately with chocolate milk; beat well 
after each addition. 

■ Pour into buttered 8-inch square baking pan. 

■ Drizzle melted butter over batter. 

■ Sprinkle with mixture of cinnamon and 
remaining V* cup sugar. 

■ Bake at 350 degrees for 25 to 35 minutes or 
until coffee cake tests done. 

■ Yield; 8 servings. 

Janet Latham, Idaho 

CHOCOLATE CHIP COFFEE CAKE 

■ Combine hot milk, V 2 cup margarine, */3 cup 
sugar and salt; mix well. Cool to lukewarm. 

■ Dissolve yeast in Vi cup warm water in large 
mixer bowl. Add milk mixture, eggs and 2 
cups flour; beat until smooth. 

■ Stir in 1 cup flour and '/2 cup chocolate chips. 

■ Pour into well-greased 10-inch tube pan. 

■ Combine remaining V 2 cup flour, '/a cup 
sugar and cinnamon in small bowl. Cut in 
remaining V* cup margarine until crumbly. 

■ Mix in remaining chocolate chips; sprinkle 
over batter. 

■ Bake at 350 degrees for 30 minutes or until 
coffee cake tests done. 

■ Cool in pan for 5 minutes. Invert onto serv¬ 
ing plate. 

■ Yield: 12 servings. 

Emily Duley, Maryland 
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IVi c. sugar 
2 tbsp. butter, softened 

1 egg, beaten 

2 c. flour 
V 2 tsp. soda 

2 tsp. baking powder 
Pindi of salt 

1 c. chocolate milk 

2 tbsp. melted butter 
V 2 tsp. cinnamon 


V 2 c. milk, scalded 
Va c. margarine 
% c. sugar 

1 tsp. salt 

2 pkg. dry yeast 
2 eggs, beaten 
3 V 2 c. flour 

6 oz. semisweet chocolate 
chips 

IV 2 tsp. cinnamon 


Use ingredients for coffee cakes at room temperature; 
cold ingredients slow yeast action. Scald then cool milk 
before adding to dough to destroy any organisms which 
might interfere with yeast action. 
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¥4 c. milk, scalded 
Vz c. oil 
Vs c. sugar 
\Vi tsp. salt 
2 pkg. dry yeast 
2 eggs, beaten 
V* tsp. nutmeg 
4 V4 to 4‘/2 c. sifted Hour 
1 c. chopped toasted 
almonds 

Vi c. butter, melted 
Va c. com symp 
6 oz. semisweet chocolate 
chips 


VA c. sifted flour 
Va c. chocolate 
Malt-o-Meal 
Vi c. sugar 
1 tbsp. baking powder 
Va c. oil 
1 egg, beaten 
Va c. milk 


1 1 -layer pkg. chocolate 
cake mix 
Sugar 


Potpourri 

ALMOND DOUGHNUTS 

■ Mix milk with 6 tablespoons oil, sugar and 
salt; cool to lukewarm. 

■ Dissolve yeast in Va cup warm water in large 
bowl. Stir in milk mixture, eggs and nutmeg. 

■ Add flour and Vz cup almonds gradually. 

■ Knead on floured board until smooth and 
elastic. Place in greased bowl, turning to 
grease surface. 

■ Let rise, covered, in warm place until dou¬ 
bled in bulk. Roll to '/ 2 -inch thickness on 
floured surface. 

■ Cut with doughnut cutter. Place 2 inches 
apart on greased baking sheets. Brush with Va 
cup melted butter. Let rise for 20 to 30 minutes. 

■ Bake at 425 degrees for 8 to 10 minutes. 

■ Brush with remaining Va cup melted butter. 

■ Bring com syrup, 3 tablespoons water and 
remaining 2 tablespoons oil to a boil in sauce¬ 
pan. Remove from heat. 

■ Add chocolate chips; stir until smooth. 

■ Dip warm doughnuts into glaze; top with 
remaining almonds. Let stand until glaze is set. 

■ Yield: \Vz to 2 dozen. 

CHOCOLATE MALT MUFFINS 

■ Combine all ingredients in bowl; mix just 
until moistened. 

■ Fill greased muffin cups Va full. 

■ Bake at 350 degrees until muffins test done. 

■ Serve with hot butter. 

■ Yield: 6 to 8 muffins. 

Amelia Lincoln, Arkansas 


CHOCOLATE PANCAKES 

■ Prepare cake mix using package directions, 
reducing liquid by 1 to 2 tablespoons. 

■ Drop by spoonfuls onto hot greased griddle. 

■ Cook until bubbly and dry around edge; 
turn. Cook until cooked through. 

■ Sprinkle with sugar. 

■ Yield: 4 servings. 

Agnes Brown, Oklahoma 









Potpourri 

BROWNIE WAFFLES 

■ Melt chocolate and shortening in saucepan. 

■ Mix remaining ingredients in mixer bowl. 

■ Add chocolate mixture; blend well. 

■ Bake in well-greased hot waffle iron using 
manufacturer’s instructions. 

■ Yield; 4 to 6 waffles. 

Patsy Steffensen, South Dakota 

BUTTERMILK-COCOA WAFFLES 

■ Mix first 5 ingredients in bowl. 

■ Stir in eggs and buttermilk until moistened. 

■ Add butter gradually, beating constantly. 

■ Stir in vanilla. Bake in waffle iron using 
manufacturer’s instructions. 

■ Yield: 4 to 6 waffles. 

Kathy Collins, Wyoming 


CHOCOLATE WAFFLES 

■ Sift first 4 ingredients into bowl. 

■ Combine eggs, 2 tablespoons melted butter 
and chocolate in bowl; mix well. 

■ Blend in milk. Add to flour mixture. 

■ Bake in well-greased hot waffle iron using 
manufacturer’s instructions. 

■ Cream softened butter in small bowl. 

■ Add confectioners’ sugar gradually, blend¬ 
ing well. Add vanilla and 1 tablespoon hot 
water gradually. Chill. Serve over hot waffles. 

■ Yield: 6 to 8 waffles. 

Gladys E. Meier, Michigan 

QUICK CHOCOLATE WAFFLES 

■ Combine first 5 ingredients in bowl; beat 
until smooth. Stir in pecans. 

■ Bake mixture in waffle iron using manufac¬ 
turer’s instructions. 

■ Serve with sprinkle of confectioners’ sugar. 

■ Yield: 4 waffles. 
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1 oz. baking chocolate 
Vs c. shortening 

2 eggs 

VA c. sugar 
1 c. sifted flour 
Vi tsp. vanilla extract 
Vz c. nuts 


1 c. Hour 
Va c. sugar 

Vz c. baking cocoa 
Vz tsp. baking powder 
Vz tsp. soda 

2 eggs 

1 c. buttermilk 
V* c. butter, melted 
1 tsp. vanilla extract 


IVz c. flour 

1 tbsp. baking powder 
Vz tsp. salt 

6 tbsp. sugar 

2 eggs, beaten 

2 tbsp. melted butter 
2 oz. baking chocolate, 
melted 
1 c. milk 

Va c. butter, softened 
Va c. confectioners’ 
sugar 

Vz tsp. vanilla extract 


1 c. pancake mix 
Va c. milk 

1 egg, beaten 

Va c. chocolate syrup 

2 tbsp. oil 

Vs c. chopped pecans 
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Vs c. baking cocoa 
1 c. sugar 
Dash of salt 
1 stidc butter, sliced 
Vi tsp. vanilla extract 
Vb tsp. almond extract 


Vz c. cream 
1 Ib. milk chocolate, 
grated 

2 tbsp. Brandy 
1 tbsp. instant coffee 
powder 

Vb tsp. cinnamon 


8 oz. semisweet chocolate 
Vi c. milk 
14 c. sugar 
Dash of cinnamon 


Potpourri 

CHOCOLATE BUTTER 

■ Blend cocoa with Vz cup hot water in double 
boiler. Stir in sugar and sidt. 

■ Cook over simmering water for 1 minute or 
until dissolved. Remove from heat. 

■ Add butter 1 slice at a time, whisking with 
wire whisk until well blended after each addi¬ 
tion. Whisk in flavorings. Cool completely. 

■ Store in refrigerator. Whisk to lighten tex¬ 
ture before serving. 

■ Use as filling or glaze for cakes and cookies. 

■ Yield: 114 cups. 

Janine Carlyle, Tennessee 

CHOCOLATE MOCHA FONDUE 

■ Combine cream and chocolate in double 
boiler. Heat over hot water until chocolate 
melts; blend well. 

■ Stir in Brandy, coffee powder and cinna¬ 
mon. Pour into fondue pot. 

■ Serve fondue with assorted bite-sized pieces 
of pound or angel food cake and fresh fruit 
for dipping. 

■ Yield: 3 cups. 

Sarah Smith, New Mexico 

CHOCOLATE FONDUE 

■ Combine chocolate, milk, sugar and cinna¬ 
mon in saucepan. Heat over low heat until 
chocolate is melted, stirring constantly. 

■ Pour into fondue pot or small chafing dish. 

■ Serve with fruit or cake for dipping. 

■ Yield: 4 servings. 

Variations: 

Chocolate Brandied fom/ue—Prepare as directed, 
substituting 6 tablespoons half and half for milk, omit¬ 
ting cinnamon and adding 3 tablespoons Brandy. 

Double Chocolate fondue—Prepare as directed, adding 
4 ounces German’s sweet chocolate and increasing milk 
to % cup. 

Honey Peanut Fondue—Prepare as directed, omitting 
sugar, reducing milk to '/i cup and adding '/i cup honey 
and 'A cup creamy peanut butter. 

Lynne Sullivan, Tennessee 










Potpourri 
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MICROWAVE CHOCOLATE FONDUE 


■ Combine all ingredients in glass bowl. 

■ Microwave on Medium for 4 to 6 minutes 
or until bubbly. 

■ Beat until smooth. 

■ Pour into fondue pot. 

■ Serve with assorted bite-sized pieces of 
cake and fresh fruit for dipping. 

■ Yield: 4 cups. 

R. J. Noice, Florida 


1 can sweetened 
condensed milk 
1 10 -oz. jar 
marshmallow creme 
V 2 c. milk 
12 oz. semisweet 
chocolate chips 
1 tsp. vanilla extract 


CHOCOLATE-SOUR CREAM GLAZE 


■ Blend first 4 ingredients in bowl. 

■ Add enough sour cream to mixture to make 
of desired consistency. 

■ Spread over warm cake, cookies or candies. 
Sharon Richter, Missouri 


Vi c. baking cocoa 
Vi c. melted butter 
3 c. confectioners’ sugar 
1 tsp. vanilla extract 
V* c. (or more) 
sour cream 


COCOA-YOGURT GLAZE 


■ Combine margarine, cocoa and yogurt in 
saucepan. Bring to a boil, stirring constantly. 

■ Remove from heat. 

■ Add vanilla and confectioners’ sugar; mix 
until smooth. 

■ Spread over warm cake, cookies or candies. 
Nell McGrew, California 


6 tbsp. margarine, 
melted 

V* c. baking cocoa 
Vi c. yogurt 
1 tsp. vanilla extract 
3 c. confectioners’sugar, 
sifted 


GORP 


■ Combine all ingredients in large bowl, stir¬ 
ring to mix well. 

■ Serve as party mix or portion into plastic 
sandwich bags for trail mix. 

■ Yield: 36 servings. 

Nicki Lascuola, Pennsylvania 


1 box rice Chex cereal 

1 box small cheese 
crackers 

1 bag pretzel sticks 

1 Ib. M and M’s chocolate 
candies 

2 c. mixed nuts 

2 c. raisins 

1 c. dried banana chips 

1 c. chopped dried 
apricots 
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2 oz. baking chocolate, 
chopped 
Vi c. sugar 
Vi c. hot milk 
Dash of salt 
Va tsp. vanilla extract 


1 egg, slightly beaten 
Va c. sugar 
Va tsp. salt 
V/i c. milk 
1 oz. baking chocolate, 
melted 

Vz tsp. vanilla extract 


1 c. (hopped pecans 
Va c. margarine 
6 oz. semisweet chocolate 
chips 


4 oz. German’s sweet 
chocolate 

VA c. evaporated milk 
1 c. miniature 
marshmallows 


Potpourri 

BITTERSWEET SAUCE 

■ Combine all ingredients in blender. 

■ Blend at high speed for 1 minute or until 
smooth, turning blender off and scraping 
down sides after 30 seconds. 

■ Serve over pudding, cake or ice cream. 

■ Store leftover sauce in refrigerator. 

■ Yield: 1 cup. 

Variation; 

Bittersweet Mocha Sauce—Pvepaie as directed, substi¬ 
tuting 1 tablespoon instant coffee dissolved in 'A cup 
hot water for milk. Blend !4 cup light cream into mix¬ 
ture before serving. 

Adrienne Mosiman, Florida 

CHOCOLATE CUSTARD SAUCE 

■ Combine first 4 ingredients in saucepan. 

■ Cook over medium heat for 5 minutes or 
until mixture thickens slightly and coats 
spoon. Remove from heat. 

■ Stir in chocolate and vanilla. Beat until 
blended. Cover surface with plastic wrap. 

■ Chill in refrigerator. 

■ Serve over fruit, desserts or cake. 

■ Store leftover sauce in refrigerator. 

■ Yield: VA cups. 

Leesa Sanders, Tennessee 

CHOCOLATE-PECAN SAUCE 

■ Saut6 pecans in margarine in skillet until 
light brown. Remove from heat. 

■ Add chocolate chips; stir until chips melt. 

■ Serve warm over ice cream. 

■ Yield: 2 cups. 

Louise Hassenplug, South Carolina 

CHOCO-MALLOW SAUCE 

■ Combine all ingredients in saucepan. Cook 
over low heat until smooth, stirring constantly. 

■ Serve warm or cool over cake, pudding or 
frozen desserts. Store leftover sauce in refrig¬ 
erator. Reheat over hot water. 

■ Yield: 2 cups. 

Lisa Dugger, Ohio 










Potpourri 

FUDGE SAUCE 

■ Combine evaporated milk and sugar in large 
saucepan. Bring mixture to a full rolling boil, 
stirring constantly. 

■ Cook for 1 minute, stirring constantly. 

■ Add chocolate; stir until melted. Beat until 
creamy. Remove from heat. 

■ Stir in butter, vanilla and salt. 

■ Yield: 3 cups. 

Betty Simpson, Texas 


HOTFUDGE SAUCE 

■ Melt chocolate and butter in heavy saucepan 
over low heat, stirring constantly. 

■ Blend in salt and condensed milk gradually. 

■ Cook for 5 minutes or until slightly thick¬ 
ened, stirring constantly. Stir in vanilla. 

■ Yield: IVi cups. 

Laura Cantrell, Ohio 

HOMEMADE MAGIC SHELL SAUCE 

■ Melt butter and chocolate in double boiler; 
blend well. Stir in pecans. 

■ Serve hot over ice cream. Sauce will harden 
into shell. 

■ Store unused sauce in refrigerator. Reheat 
over hot water before using. 

■ Yield: 2 cups. 

Gerda Mullins, Maryland 

MINTED CHOCOLATE SAUCE 

■ Melt chocolate with 6 tablespoons water in 
saucepan over low heat, stirring C9nstantly. 

■ Add sugar and salt. 

■ Cook for 5 minutes or until sugar is dis¬ 
solved and mixture is slightly thickened. 

■ Remove from heat. Blend in crushed pepper¬ 
mint, butter and vanilla. 

■ Serve warm over ice cream or fruit. 

■ Store leftover sauce in refrigerator. Reheat 
over hot water. 

■ Yield: 1 cup. 

Carolyn Simpson, Tennessee 
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1 12 -oz. can evaporated 
milk 

2 c. sugar 

4 oz. baking chocolate 
V* c. butter 
1 tsp. vanilla extract 
V 2 tsp. salt 


4 oz. semisweet chocolate 
2 tbsp. butter 
Dash of salt 
1 can sweetened 
condensed milk 
1 tsp. vanilla extract 


1 c. butter 
12 oz. semisweet 
chocolate chips 
1 c. chopped pecans 


2 oz. baking chocolate 
V 2 c. sugar 

Dash of salt 
Vs c. crushed white 
peppermint candies 

3 tbsp. butter 

14 tsp. vanilla extract 
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Garnish with 
Chocolate 

Chocolate Leaves 

Wash fresh rose, lemon, camellia, gardenia or ivy 
leaves; pat dry. Melt 4 ounces sweet or semisweet 
chocolate in double boiler over hot water, stirring 
constantly. Brush melted chocolate on undersides 
of leaves with pastry brush. Place on waxed paper 
or foil-lined tray. Chill for 15 minutes or until firm. 
Peel leaves carefully from chocolate. 

Chocolate Butterflies 

Melt 6 ounces sweet or semisweet chocolate in 
double boiler over hot water, stirring constantly. 
Place in decorating bag fitted with small writing 
tip. Pipe into butterfly designs on small squares of 
waxed paper or foil. Chill until firm. For 3-dimen¬ 
sional butterflies, let chocolate stand just until it 
begins to set. Lift wings 1 at a time with spatula, 
folding toward center gently to resemble wings in 
flight. Place between inverted cups of egg carton. 
Chill until firm. 

Chocolate Cut-Outs 

Melt 4 ounces sweet or semisweet chocolate in 
double boiler over hot water, stirring constantly. 
Spread in thin layers of ‘/s-inch thickness on waxed 
paper-lined tray. Chocolate will break when cut if 
layer is too thick. Chill for 15 minutes or until 
firm. Invert onto waxed paper. Peel bottom sheet 
of waxed paper carefully from chocolate. Cut 
around desired shape paper patterns with sharp 
knife or cut with cookie cutters. Keep chilled until 
serving time. 

Chocolate Curls 

Melt 4 ounces chocolate in double boiler over hot 
water, stirring constantly. Spread in very thin layer 
on underside of metal tray. Chill for 10 minutes or 
until firm but still pliable. Slip tip of straight-sided 
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metal spatula under edge of chocolate. Push spat¬ 
ula firmly along baking sheet under chocolate layer 
to form a curl. Vary width of curls with width of 
spatula. If chocolate cracks, let stand at room tem¬ 
perature until pliable; rechill if chocolate becomes 
too soft. Pick up curls carefully with wooden tooth¬ 
pick. Place on waxed paper-lined tray. Chill until 
serving time. For quick curls, warm a large choco¬ 
late bar in hands. Draw a vegetable peeler over 
smooth side to form curls. 

Chocolate Petals 

Melt 4 ounces semisweet chocolate in double 
boiler over hot water, stirring constantly. Stir in 2 
tablespoons light com symp. Spread evenly on 
tray. Chill just for 30 minutes. Shape chocolate 
into ball, kneading until pliable. Let stand, 
wrapped in plastic wrap, at room temperature for 1 
hour. Shape into ‘/ 2 -inch or larger balls for desired 
size petals. Place each ball between layers of 
heavy-duty plastic wrap. Flatten balls with finger 
tip, shaping to resemble rose petals; curve petals 
slightly. Chill in plastic until serving time. Peel 
plastic carefully from petals. Arrange in concentric 
circles on cake or cheesecake, starting at outside 
edge and working toward center. Stand petals 
slightly on edge to resemble flower. 

Chocolate Cups 

Melt 6 ounces sweet or semisweet chocolate with 2 
tablespoons butter in double boiler over hot water, 
stirring constantly. Spread chocolate over insides 
of foil cups, using spoon to press in thin layer over 
all surfaces. Chill until firm. Remove foil cups 
carefully. Fill with pudding, mousse, ice cream 
or fruit. 

Chocolate Feathers 

Mark horizontal lines 1 inch apart over top of iced 
cake with taut thread. Melt 'A cup semisweet choc¬ 
olate chips and V2 teaspoon shortening in double 
boiler over hot water, stirring constantly. Place in 
decorating tube with fine tip. Trace horizontal lines 
by piping chocolate across top of cake. Draw 
wooden pick vertically through all chocolate lines 
at 1-inch intervals, beginning alternate rows at top 
and bottom to create a feathered lattice effect. 
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Raisin Rocky Road.45 

Red Velvet.46 

Rolls 

Ice Cream.35 

Log.26 

Cherry .27 

Mint.38 

Mocha.39 

Texas Sheet .46 

Turtle.47 

Yogurt .48 

Zucchini .48 

Chocolate Candies 

Almond Roca.8 

Bourbon Balls.8 

Buckeyes . 9 

Buttercreams .10 

Caramel Bars .8 

Cherries, Covered .10 

Chow Mein-Coconut Stacks ... 9 
Coconut 

Almond Balls.10 

Joys .9 

Creams 

Hand-Dipped.11 

Maple .11 

Creamy Squares.9 

Dipped 

Buckeyes . 9 

Buttercreams.10 

Cherries, Covered.10 

Coconut-Almond Balls .... 10 
Creams 

Butter.10 

Maple.11 

Peanut Butter Patties .13 

Turtles.13 

Divinity, Muddy Bottom .... 20 

Fudge.15 

Buttermilk .14 

Fabulously Flawless.14 

German, Fancy.15 

Honey.14 

Mocha.16 


Never-Fail .16 

Pecan .15 

Peppermint.16 

Rich .17 

Sour Cream.17 

Unbelievable.18 

White .18 

Gorp . 119 

Honey Bears.19 

Kentucky Colonels.11 

Maple Creams.11 

Meringues, Forgotten .19 

Mints, Dinner.19 

Mocha-Peanut Clusters .20 

Mock Heath Bars.18 

O’Henry Bars.20 

Peanut Butter Patties.13 

Polka Dot Nuggets.21 

Toffee 

Almond.21 

English .21 

Triffles 

Buttercream.22 

Classic.22 

Turtles .13 

Chocolate Cheesecakes 

Blender.98 

Double.97 

Royal Marble .98 

Chocolate Cookies 

Balls .62 

Bars 

Brownies .56 

Applesauce .52 

Best.52 

Caramel-Frosted .53 

Chocolate Syrup .53 

Cream Cheese Marble ... 55 

Creme de Menthe.54 
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Heavenly.55 

Honey Bear .56 
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Mix 
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Easy. 
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Brickie Sandwiches .... 103 
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Pecan . 33,43 

Creamy Brownie .52 

Easy Brownie.54 

Filling, Date-Pecan.32 

Fudge. 37, 50 

Glaze.25 

Cocoa-Yogurt . 119 

Sour Cream.32, 119 

Mexican .37 

Mocha .50 

Red Velvet .46 

Nut .49 

Seven-Minute.50 

Sour Cream .40 

Glaze .32, 119 

Whipped Cream, Sweetened . . 27 

Yogurt .48 

Glaze . 119 

Chocolate Garnishes . . 122-123 

Chocolate Microwave 
Candy 

Almond Toffee.21 

Fudge .15 

Cakes 

Mystery.42 

Oatmeal.43 

Pudding.45 

Cheesecake .97 

Cookies 

Brownies .56 

Fondue. 119 

Pies 

Cr^me de Menthe .77 

Mallow .82 

Meringue .82 

Pie Shell .92 

Chocolate Pies 

Almond.72 

Angel.72 

Black Bottom .73 

Banana .73 

Black Forest.74 


Blender.74 

Bourbon Pecan .75 

Brownie 

Crumb.75 

Nut.74 

Candy Bar, Fluffy .76 

Chess.76 

Chiffon.76 

Frozen.79 

Mocha.83 

Chip. 77, 84 

Chunky.78 

Cocoa Cream, Patriots.84 

Coconut .77 

Cream, Perfect .86 

Creamy.78 

Creme de Menthe.77 

Custard.78 

Double, Frozen.81 

French Silk.79 

Frozen .80 

Fudge 

Easy.80 

Macaroon.80 

Pecan .85 

Walnut.88 

Fudgy, Quick.86 

German.81 

Grasshopper.79 

Ice Cream .81 

Macaroon, Fudge.80 

Mallow.82 

Meringue.82 

Mint 

Chip.84 

Cr^me de Menthe .77 

Grasshopper .79 

Mocha 

Caribbean.83 

Chiffon .83 

Frozen.83 

Mud, Chart House .75 

Peanut 

Bonbon .85 

Butter .84 
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Pecan.85 

Bourbon.75 

Fudge .85 

Rum.86 

Marbled.87 

Surprise .87 

Toffee Dream.87 

Walnut Fudge.88 

Yogurt .88 

Chocolate Pie Shells 

Candy.92 

Coconut .92 

Crispy .81 

Crumb .92 

Meringue.72 

Nut .91 

Orange.91 

Pastry.89 

Chocolate Puddings 

Bavarian.95 

Bread. 106 

Brownie Fudge . 106 

Cake .45, 102 


Charlotte.97 

Mousse 

Almond. 104 

Food Processor.104 

Irish Cream. 104 

Peach . 105 

Souffle.96, 107 

Steamed . 106 

Chocolate Sauces 

Bittersweet. 120 

Mocha. 120 

Custard. 120 

Fudge. 121 

Hot. 121 

Magic Shell, Homemade ... 121 

Mallow. 120 

Minted . 121 

Pecan. 120 

Chocolate Tarts 

Black Bottom.90 

Fudge, Tiny.91 

Lover’s.89 

Mousse.90 


Add To Your Cookbook Collection 
or 

Give As A Gift 

FOR ORDERING INFORMATION 
Favorite Recipes Press 

a division of Great American Opportunities Inc. 
P.O. Box 305142, Nashville, TN 37230 
or 

Call Toll-free 
1-800-251-1542 

























































